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ART of COOKERY, 


Explained and Adapted to the meaneſt Capacity. 


n nne, 


I. Ho to roaſt and boil to 
perfection every thing ne- 
ceſſary to be ſent up to table. 

II. Of made diſhes. 

III. To make a number of 
pretty little diſhes for a ſup- 
per or ſide-diſh, and little 
corner - diſnes for -a great 
table. 

IV. To dreſs fiſh. 

V. Of ſoups and broths. 

VI. Of puddings. 

VII. Of pies. 

VIII. of hogs puddings, 
ſauſages, &c. 


IX. To pot and mals hams, 
&c. 

X. Of pickling. 

XI. Of making cakes, &c. 

XII. Of cheeſe - cakes, 
creams, jellies, whip-ſylla- 
bubs, &c. _ 

XIII. Of made-wines, brew« 


&c. | 
XIV. Jarring cherries, pre- 
ſerves. 

XV. To dreſs turtle, and 
make mock turtle, &c. &c. 


ing, French bread, muffins + 


The whole deſigned to fit out an ENTERTAINMENT) 
in an Elegant Manner, and at a Small Expencez 


* And calculated to improve the Servants, and ſave the 
1 ' Ladies a great deal of trouble. 


* | TVT 
The SECOND Eririan , greatly enlarged and improved. 


— 


* LOND ON: 


Sold by G. Fats, Bell-Yard, Temple-Bar. 
- — EE —_ —— 


M, DCC, LXXVIII, 


% 


Lady's, Houſewife's, and Cookmaid's Aſſiſtant; | 


O R, 


THE ART or COOKERY. 


9 «Ce Keren 


DizxEcTIONS for BoiLlLiNnG, 


NEN ARE great care that your pots, ſauce- 
0 1 % pans, and covers, be well tinned, ve- 
uy Ty clean, and free from ſand. Be 


the time, or you may be miſtaken in dreſſing 
a joint of meat, tho? it may have been on the 
fire a proper time. Always ſcum your pots. 


boils, and ſalt meats in cold water, 


N certain whether your pot boils al! 


All freſh meats muſt be put in when the water * | 
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ART of COOKERY. 


To boil a Buttock of BEEF. 


A large one ſhould be falted ten days at 
leaſt, and if it is very thick, do not give ĩt a quar- 
ter of an hour's boiling for every pound, as 
the uſual direction is, but as you find it proper : 
hen there is as much done outwardly as will 


{trve for preſent uſe, take. it up; rather let it 
be raw in the heart, than over boiled. Mind 
to take off the ſcum, or it will diſcolour the meat. 


To boil a Rump of BEEF. 


A rump does not need to be ſo long in ſalt, 
2 week is ſufficient z and when you boil it, put 
the thick end to the bottom of the pot. Allow 
it a quarter of an hour for a * 


To beil a Brifket ef B x ET, or a piece of the 
thin flank. | 


Any of theſe pieces requires to be only fix 
days in ſalt, and do not give it quite ſo mutt 
as a quarter of an hour to every pound. 


To boil a Leg of MUuTTON. 


do 


Let it have plenty of room in the pot, and 
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do not put it in till the water boils. Give it a 
quarter of an hour for every pound. Garaiſh 
your diſh with turnips and carrots. The pro- 
per ſauce for a leg of wutton is, a little melted 
butter, ſome gravy. aud tome capers, ſhred, all 
mixed, and poured over it. 


To haſh cold MuTTON. 


Cut the mutton off the bones in very thin 
flices, boil the bones in a good deal of water, 
ſuppoſe three pints or ſo, with an union, a lit- 
tle thyme, ſweet marjoram, a little whole pep- 
per, a blade of mace, a little ſalt, and a cruſt 
of bread, very well toaſted; let them boil till 
you have enough for ſauce, ſtrain it, put it 
into a ſauce-pan with a piece of butter rolled 
in flour, put in the meat; it is enough as ſoon 
as it boils. Put thin ſippets of toaſted bread 
round the mutton, a little walnut pickle may 
be put ia if agreeable. Garniſh with pickles 
of any fort. 


4. 


To have it very white, you muſt boil it in 
a cloth, rub the cloth with butter, and dredge 
it wich flour. Boil it a quarter of an hour for 
4 A 2 every 


To boil a Leg of VAT 
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every pound, and mind to ſcum the pot. Gar- 
niſh it with raſhers of bacon and greens, 


To flew a Knuckle of VEAL. 


Let the pot or ſauce-pan be very clean, lay 


three or four wooden ſkewers in the bottom of 


the pan, waſh the knuckle very clean in cold 
water, put it in the pan with a little mace, 
ſome whole pepper, a little thyme, a ſmall o- 
nion, a cruſt of bread, a little rind of a lemon, 


A 
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put to it two quarts of water; boil it till there | 


is juſt enough of liquor for ſauce; put to it one 
ſpoonful of catchup, one of walnut pickle, 


{ome truſfl-s and worcls, or dried artichoke | 


bottoms, cut ſmall; a ſpoonful of wine may 
be added, if agreeable : give it a boil altoge- 
ther, I y the knuckle on a Giſh, pour the fnuce 
| over it, and fend it to table garniſhed with 
lemon and pickled muſarooms. 


To bil a Leg of LaMB. 


If you do not chuſe to boil it in a cloth, ſ 
that your pot he very clean, and mind to icum 
it well, The ſame rule, muſt be obſerved 
if it is boiled in a cloth; if you boil: it in a 
cloth, rub the cloth with butter. an dredge 
it with flour. It will take a quarter of an 


hour 


= TIS n . * 
* | A 


ART of COOKERY. 5 


hour to every pound; houſe-lamb does not 
require quite ſo much time. Lay ſtewed 
ſpinnzge, or coddled gooſeberries round it, 
exc:pt you have the loin fryed in ſteaks, and 
laid round the leg. The ſpinnige or gooſeber— 
ries, or both, may be in plates: have good gravy 
in a ſauce- boat for the fry'd. If there is any room, 
garniſh with gooſeberries or ſpinnage, or both, 


To areſs 2 Lavs's Heap. 


Waſh the heid,. pluck, &c. in cold water, 
and boit them tender, mince the pluck, heart, 
and tongue very ſ(inall, put it into a clean pan 
with a little gravy or broth, a picce of butter 
roi!-dis flour, and ſeaſon it with nutmeg, pep- 
pr, and falt, a fpoonful of catchup, and ſo ue 
onmon, Juſt give it a boi; have your head 
ready broiled in this manner; after it is boik 
ed enough, fcore it withia, kaife; lay it down 
to the fire, baſte it with good but'er, have a lit- 
tle ſhred parllæy, grated bread, natme-, p-pper, 
and falt, all mixed together, ſtrew it over the 
acad when broiling, and dredge it a little; wien 
it is juſt, enough, baſte it aud dredgeit again. Put 
the haſh in the diſh, and lay the head upon it, 
Garnith with the brains fried in butter, thus ; 
beat two eggs, a little cream, a little flour, 
tome ſhred parſley, mace, nutmeg, and ſilt, 
94. A 3 bruiſe 


ba, 
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bruiſe the brains and put them amongſt it; 


drop the batter into the frying-pan, to make 


them the ſize of an egg, and fry them a 8 
brown. 


To mince VEAL, 


Cut the veal from the bones, put the bones 3 


on to boil, in three pints of water, with two or 
three blades of mace, and a little whole white 
pepper; boil it dowa to half a pint, train it 
from the bones, and put to it the veal, minced 
very fine ; grate in a little nutmeg, the rind of 
a lemon ſhred fine, put in either a ſpoonful of 
catchvp, or one of walnut pickle, a piece of 
butter as large as a pigeon egg, rolled in flour. 
I et it juſt boil, and put it in the diſh, with ſip- 
pets of toaſted bread round it. Juſt before 
you put it in the diſh, ſqueeze in the juice of 
half a lemon. Graviſh with lemon. 


A forced Leg of Lanes for boiling. 


Take out the meat carefully with a ſhar 
Enife, and leave the ſkin whole, and the fat on 
it: make force-meat of the lean thus; to 
three pounds of meat add two pounds of beef - 
ſuet, ſhred fine, and beat it in a wooden or 
marble mortar till it is very fine, keeping all 

the 


} 
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the ſkin of the meat and ſuet out; then put 
to it three ſpoontulls of grated bread, four large 
blades of mace dried and beat, a {mall nutmeg 
grated, a little pepper and ſalt, a little rind of 
lemon ſhred fine, a very little thyme, ſome par- 
fley ſhred, four eggs beat, an anchovy, an oni- 
on, and a dozen oyſters, mix all together, put 
it into the ſkin juſt in the ſhape it was, ſew it 
up, and put it in a cloth buttered and flowered. 
An hour and a half will boil a middling ſize one, 
Cut the loin into ſteaks, fry it nicely, and lay 
it round the leg. Garniſh with cauliflower or 
brocoli: put a little ſtrong gravy, with a few 
oyſters, in the diſh, 

N. B It may be done in the ſame manner 
for roaſting, only leave the oyſters out of the 
gravy. 5 

A leg of mutton may be done in the ſame 
manner, roaſted garniſhed, with horſe radich. 


To boil a Calr's Hzap. 


Waſh it, and let it ſoak in water an hour. 
Tie up the brains with a little parſley in a piece 
Cot clean cloth, put them into the pot along with 
the head; {cum the pot well while it is boiling : 
when it is tender about the part which is joia« 
ed to the neck, it is enough. Score and broil 
one half, and when it is at the fire, baſte it well, 
A 4 and 
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and ftrew over it a little grated bread, ſhred 
pariley, nutmeg, pepper, and falt, all mixed 
tugether, When it is enough, dredge and 
balte it again. Garniſh it with raſhers of ba- 
con, and parſley; lay the brains and parſley 
on a plate with tte tongue, ſplit, and laid on 
each ſi.ic, or the brains may be put iuto melted 
butter tor ſauce. | 


To boil a Leg of MuTron, veniſon faſhion. 


* 


| Have your leg of mutton cut like veniſon, 
toll it in a cloth rubbed wit': butter, aud dred- 
ged with flour, and boil it the uſual time, viz. 
a quarter of an hour for each pound. Have 
ſome. {pinnage clean pick*'d. and waſh'd, boil it 
in a littic water, drain it very well from the 
water, then ſtew it in a pan with a good piece 
ot butter, pepper and ſalt: a little ſtrong gravy 
may be put in, if agreeable. Lay the ſpinnage 
in a diſh, the mutton in the middle, and have 
ſome cauliflowers boiled, put them into ſprigs, 
and lay them over the mutton, Pour a little 
melted butter over it. 19 5 5 9 


To ſtew a TuxxEY or FowLs in cellery ſauces 


Take a proper quantity of cellery, accord- 
ing to the ſize of your turkey or fowls, put 
your 
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your fowls in to a pin with as much gravy as 
will boil then, put in the cellery, clean waſhed 
and cut ſmall, with a little mace, pepper, and 
ſilt, an onion, and' a little thyme: let it ſtew 
lowly till it is enough, then put in a little 
piece ot butter, rolled in flour. Take up the 
fowl, and pour the ſauce over it. An hour 
will do a laige fowl, or a ſmall turkey; but a 
large turkey will tike two hours ſw boilings 
You muſt judge when it is enough, by looking 
at it, for if it is Ver- done, or dry, it is ſpoiled. 
Take out the union, thy ne, and ſpice, When 
you ſend it to table, and garniſh with lemon. 
A turkey may be ſtuffed, if agreeable A few 
oyſters plumpt in their cn liquor, with a blade 
of mace, miy be put in the dich with the ſauce. 
N. B. A neck of veal done this way tis very 
good. 
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To Boi. Carex ENS. 


Take what number you chuſe, kill them the 
ſame day you are going to uſe them, crop and 
draw them, and take out the brexſt-bone; be- 
, fore you ſcald them, waſh them in milk and 
water, and buil them in milk and water, witl: 
a little ſalt. Half an hour will boil them; do 
not put them in till the milk and water boils; 
The proper ſauee is, melted butter, with a lit- 

K 8 - | tk. 
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tle lemon juice ſqueezed in it. Garniſh with 
boiled parſſey. 


To boil PiGEONs. 
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Draw and crop them well, tuff the crops 
with forcemeat made thus; take ſome livers 
par- boiled, a little ſuet, the yolks of ſix hard 
boiled eggs ſhred them all very fine, add a 
very little grated bread, ſeaſon it with a little 
mace, nutmeg. pepper, and ſalt, and mix it ei- 
ther with an egg or a little thick cr*am, and 
ſew up the neck and vent, to keep it in; put 
them in boiling water; half au hour will boil 
them. Have a picce of bacon boiled by itſelf, 
and lay the pigeons round it. Pour over them 
ſauce, made in this manner; take ſome of the 
livers par-boiled, bruiſe them fine, with a little 
boiled parſley ſhred, and mix it with melted 
butter. Garniſh with boiled parſley ſhred. 
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To flew Pie loxs. 


Have your pigeons well drawn and waſh'd, 
take a little beat mace, pepper and ſalt, marjo- | 
ram, and a little raw paiſley ſhred: mix tuis 
{ſeaſoning up in a pi:ce of butter, and put it in 
their b. llies, tye up the neck and vent. Half 
roaſt them, put them into a ſtew pan with a 


þ10per 


ART ff COOKERY. 11 


proper quantity of good gravy, ſome pickled 
muſhrooms, a little Whole pepper, a blade or 
two of mace, a little rind of lemon, a little 
thyme and ſweet marjoram tyed in a bunch, 
an onion, and a few oyſters ; ſtew them till 
enough, thicken it with butter, rolled in flour, 
and garniſh with lemon. 

N. B. A little wine may be put in, if agree- 
able. | 
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To boil PART RID GES. 


Have a good deal of water, boil them quick, 
and eighteen minutes will do them. For ſauce, 
take a bunch of cellery clean waſh'd, cut the 
white of it very ſmall, put it into à ſauce-pan, 
with a pint of water, a blade or two of mace, 
and a little pepper and ſalt, let it boil till the 
water is near waſted, then add a quarter of a 
pint of cream, and a piece of butter rolled in 
fl ur, ſtir all tog-ther, and when it is thick and 
fie, pour it over them. Garniſh. with pick- 
kd muſhrooms and fliced lemon. 


'* To boil Capons, Young: Cocks or PULLETS. 


Three quarters of an hour will boil them; 

a pulict wich egg will take four or five minutes 
more. Proper ſauce is oyſters, pluupt in their 
A 6 _ own 
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own liquor, with a blade of mace, and a little 
nutmeg put-into melted butter, or butter and 
catehup. Garniſh with lemon and boiled pare 
ficy.. If you chuſe bacon or ham to the fowls, 
boil-it alone. 


1 
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To boil a Gooss. 
It ſhould be a week in ſalt before it is boil- 
ed: it it is a ſmall govuſe, an hour will boil it. 
Onion ſauce is proper, or boiled cabbage chopt 
and fi: wed in butter, with pepper and ſalt. 
Garniſh with barberi ies. 


To boil a Haunch of VExis0N. 

It muſt lie in ſalt a week, boil it in a cloth 
butter dead floured; give it a quarter of an 
hour's boiling for every pound. Lay ſome boil- 
ed caulflowers round the diſh, and turneps 
done up with butter and cream. Garniſh with 
| beet root, cut in long narrow picces. Have 
melted butter in a ſauce boat. 


To boil a Ham. 


A copper is the beſt to boil it in; let it be 


well covered with water. It muſt b. four hours 
before it boil z mind to ſcum it well; an hour 
"A and 
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and a half will boil a ſmall one after it begins 
to boil; give a large one two hours; the time 
it has been heating in the water ſoftens it, and 
makes it take leſs boiling. Skin it, and garuiſh 
wich cabbage, or any other greens 

An old ham ſhould ſoak in water all the 
night before it is boiled. 


To Beil a FONGUE. 


If it is a dried one, put it in water all night; 
boil-it in plenty of water, and give it three 
hours after it comes a boiling. Skin it, and 
put it in a proper thape to lie well upon a dich 
while it is hot, 


To boil pi. led P O RK. 


Do not put it in the pot till the water boils. 
A midiling picce will tike an hour, a very, 
lurge piece two hours. If it is boiled too long, 
it will turn to a jally. 


To boil a Leg of Poxx ſtuffed. 


Let it lic in ſilt a week, dry it with a cloth, 
and with a iharp pe 1knife make ſome inciſions 
pretty deep 11 the thick parts of the leg, and 
bring out ſome of the puk with the knife to 
Make roum for the Ruikag, which muſt be 

made 
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made thus; take a little grated bread, a little 
ſuet ſhred fine, a little ſage, parſley, thyme, 
nutmeg, P' pper, and falt, mix it with a couple 
of raw eggs, fill the holes, and ſew them cloſe 
vp. Put it in when the water boils. A ſm U 
leg will boil in two hours, a large one will take 
two hours and a half. 


To beil 4 Toxcus out of the pickle. 


It does not necd to be ſoaked over night; 
put it in hot water, and an hour and a half will 
boil it. About a quarter of an hour before 
you need it, t ke it out, take eff the ſkin, and 
put it 16 again till you want it. 


Jo bail a Duck or a RaBBiT with onions. 


Give it plenty of water, and take off the 
ſcum as it rites, or it will diſcolour the fowl. 
Put them in when the water boils; half an hour 
ill boil them. For ſauce, pecl the onions, 
and boil them in milk and water: when they 
are enough, drain them in a ficve, put them in- 
to a ſauce-pan chopt ſinall, put in a piece of 
butter, and a little cream, ſtew them over the 
fir till they are thick and fine. Lay the rab- 
bit or duck i a diſh, and pour the ſauce all- 
over it, If a rabbit. cut off the head, ſplit it,, 
aud lay it on each fide, 
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To ſtew a Duck with green peaſes 


Singe and flour it, put it in a deep ſtew-· pan 
over the fire, with a piece of butter; turn it in 
the pan a few minutes, pour out all the fit from 


L the duck, and put in a pi t of good gravy, 2 


p'nt of peaſe, a lettuce cut ſmall, a liicle ſw-et 
maijoram, thyme, and parſley, a little p-pper 
and tilt, cover them cloſe, aud ſte the'u three 
quarters of an hour, ſhaking the pan often: 
when they are neir enough, put in a little beat- 
en mace, and a little nutneg; thicken it with 
the yolk of an egg, beat up with a little cream; 
ſhike it two or three miuutes; take out the 
bunch of ſweet herbs ; liy the duck in the diſh 
and pour the ſauce over it. Garnich with par- 
ley. - 


To ſtew Dvcxs, either wild or tame. 


Half roaſt them, cut them up as you would 
for eating, put them into a ſtew- pan with a lit» 
tle brown grivy.,a glaſs of claret, anonion ſhred 


- fine, a little catchup, a little pepper, and falt ; 


thick-n it with + pi-ce of butter rolled in flour. 
Lay fippets of toaſted bread round the diih. 
| 5 To 
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To flew freſh Nas ToxnovEs. 


Stew a couple of tongues two hours in as 
much water as will cover tem. lake them 
out, {kin them. put them in again, with a pint 
ot ſtrong gravy, a quarter of a pint of wite Y 
wine, a little thy mie, {weet marjoram, and par- 
ley, ticd in a bunch, alittle mace, pepper, and 
falt, a few capers ſhred, and a piece of butter 
rolled in flour, ſtew all very ſoftly over a ſw. | 
fire two hours; then take out the fpice and: 
tweet herbs, and ſend them to table, garniſhed | 
with horſe radiſh and green pickles. : 
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Caicxans boiled with cellery ſauce. 


Boil two or three chickens very white, take 
the white of two bunches of cellery, cut it a- 
bout an inch long, boil it tender, ftrain tne 
water from it; put it ina ſtew-pan with half 
a Pint of cre.m, a picce of butter. rolled in 
flour; ſcaſon it with pepper and felt; put it 
on 4 Ciear fire, and Kc: pitiring i lit is (month 
and of a good thickneſs. lake up your 
chickens, pour your fauce in the middle, fo as 
the cellery may lie between the towls; lay ra- 


ſhers of bacou round the diſh; garnich with 
lemon. 


General 
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General DIR Rc TIoNS for ROASTING. 


LWAYS prepare your fire according to 
what you have to dreſs; if any thing 
hte or thin, a pretty little briſk fire, that wall 
do it quick and nice; if a very large joint, a 
good. fire muſt be laid to cake, let it be always 
clear at the battom, and when your meat is a- 
bout half done, move the ſpit and. dripping-pat 
a little from the fire, and ſtir it up briſk. The 
better the fare, the ſooner the meat will be done; 


but all meat requires more time in froity wer 
| ther. 
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As ſoon as it is laid down, baſe it fix mi- 
nut's with ſalt and water made pretty ſtrong; 
put the ſalt and water out of the dripping- pan, 

paper the top of the beef, and baſte it frequent» 
ly. A picce of ten pounds will take two hours, 
and a larger piece more time in proportion. 
When it 1s near enough, take off the paper, 
dredge and baite it well, to Make a fine froth. 
Garuith with horſe radiſh, 


N. B. If 


Y 


is ART of COOKERY. 


N. B. If you have occaſion to keep your beef 
a few days, do not falt it, but dry it well witha 
clean cloth, and dredge it all over with flour: 
hang it where the air will get to it, and not in 
a damp cloſe place, 5 


To roaſt a Saddle of MuTToON. 


A faddle, which is two loins, muſt be ſkin- ö 
ned and paper'd; b:fte it and ſprinkle it with 
a little ſalt, A all faddle will roaſt in two | 
hours, a large one in three hours When you 
think it enough, take of the paper, dredge and 
baſte it. 

A chine of mut ton, which is two necks, may 
be done in the ſame way, but does not take {0 
much time, as it is thinner, 


70 raaſt a Leg of Mur rox. 


Sprinkle tt with ſalt, and baſte it when you 
lay it down. Give it a quarter of an hour 
for every pound; baſte it often, and when yon 
think it enough, dredge it a little, and baſte it. 
A breaft and loin of mutton ſhould always 

be ſkinned. 


Ta roaſt Hous E-LAus. 


Have a good clear quick fire, paper the out 
ide, 
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fide, bafte it, and ſprinkle a little ſalt on it 
when you lay it down. A large fore quarter 
will take an hour and a half; baſte it frequent - 
ly with good butter. A lo will take an hour. 
a ſhoulder, breaſt, or neck, will roaſt in three 
quarters of an hour, or half an hour, if very 
ſmall. Garniſh with green pickles. 

Graſs lamb will take a quarter of an hour 
longer, and does not need to be papered. 


To rea VITAL. 


It muſt be roaſted a fine brown: if your 
joint is large, have a very good fire; if a ſmall. 
one, a little briſk fire. Always, paper the fat 
of a fillet or loin, to preſerve it; lay it at ſome 
diſtance fiom the fire till it is ſoaked, then put 
it near the fire. Baſtc it when you lay it down 
with good butter, and when you think it near 
enough, baſte it and dredge it a little, that it 
may go to table with a pretty froth. Always 
roaſt the breaſt with the cawl on, till it is near 
enough, and ſkewer the ſweet-bread on the 
back fide of the breaſt, When you think it is 
near enough, take off the cawl, baſte and dredge 
it with a little flour. Garniih with lemon. 


Stuffing 
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ale for a Pillet or Shoulder of VEAL. 


of ſuet ſhred fine, a little thyme, ſweet mar- 
joram, parſley, a little rind of lemon ſhred 1 
fine, mace, nutmeg, pepper, and ſalt, mix it 
with two or three raw eggs; make as mauy i 
holes as you pleaſe in different places of the 
fleſhy part, and put in the ſtuſſing. If any 
leaves, make it into balls, fry them, and put 
them in the difh with the veal. 


1 23 To fry cold VEAL. 
| 9 

Slice it thin, and what has you pleaſe ; dip 
the flices in the yolk of an egg, and then in 
grated bread, mixed with a little ſhred parſley, 
a little ſweet mai joram, and rind of lemon ſhred |} 
mall; ſezfon them with mace, nutmeg, pepper 
and falt, and fry them in freſh butter. Have 
ready ſome good gravy mide of the bones of 
the veal. When the meat is enough, tuke it 
out with a fork, and lay it on a diſh before the 
fire, then dredge a very httle flour into the pan, \ 
put in what gravy you think ſufficient, thake 
it about, let it boil, and ſqueeze in a little le- 


mon juice; pour it over the vcal. Garniſh 
with lemon. 


To 
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To roaſ? a Leg of POKRe 


* Par-boil and ſkin it, baſe it with butter. 
When it is near enough, have a lictle ſage {hred 


fine, a little pepper, falt, and grated bread; 
tlrow thele over it, and hive ſome good drawn 


gravy to put in the diſh, and ſome apple ſauce 


to it. Be ſure it. be well roaſted, for fear of 
ſurfeiting. 


To roaſt a Chine of Pork. 


When it is warm, take a ſharp knife, and 
cut the ſkin a-croſs about half an inch ſquare, 
to make it criſp; baſte it with butter. It will 


take a quarter of an hour for each pound. 
Have apple ſauce to it. 


To roaſt SPARE-KRIBS. 


As they are thin, a little time will roaſt them; 
baſte them with butter: ſpriakle a 1 ttle ſhr ed 


ſage over them, if you chuſe it. Send them to 
table with apple ſauce. ; 


To roaſt a Pisa. 


Have a good briſk fire, clear at both ends, 
and long cnough for your pig. Wuen you 


think 


think it half done, or browning too much in if 


the middle, hang a pig iron in the middle of 
the grate. Before y u lay the pig down, take 
a little ſage, ſhred fine, a little pepper and falt, 
work them in „ piece ot butter, put it in the 
pig, and ſew it up cloſe with a coarſe thread, 
Some people diſlike ſage, and put a cruſt of 
bread in it. Singe your pig, and as ioon as it 
warms a little, drevge it all over with flour, aud 


keep it covered all the time it is roaſting, i e. 


when you ke any place bare, dredge it When 
the ey s drop out, and the skin is criſp, it is e- 
nough. Save all the gravy that runs from it, 


by ſetting baſons in the dripping pan. Stir the 
fire to make it brisk, take a cloth aud rub off the 


flour, and immediately take a piece of butter 
in a cloth, aud tub the pig all over till you 


find the skin criſp. Take it up, cut off the 
head with a ſharp knife before the ſpit is drawn 


out, and cut the head in two, cut off the ears, 
and lay one upon each fide, up at the ſhoulders; 


ſplit the under jaw in two, and lay one on 
each ſide; take the gravy, put to it ſome good 


melted butter, boil them together, put in the 
braius bruiſed fine, then mix it with the ſage 
wuich was in the belly. Send it to table. dome 
chuſe biains and butter in a lauce-boat, and 
gravy in he diſh, 

To 


1. 
I 
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To dreſs Pi6's Petty toes. 


Boil them in a little water; the liver, heart, 
nd lights, will not require above fix minutes, 
ake them out, ſhred them very fine, put them 
a pan with a little of the water they were 
Woiled in, a little mace, nutmeg, pepper, and 
ſalt, and a {mill piece of tutter roil'd in flour. 
Zoil it four or five minutes, ſtirring it: let the 
ect contiuue boiling till they ate tender, then 
ſplit them. Lay the mince-meat and ſauce in 
the middle, and the feet round it. Squeeze in a 
little lemon Juice. | 
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To make Bread. ſauce for a Pis. 


Put ſome grated bread into a pint of water, 
with a blade of mace, a little nutmeg, Whole 
pepper, and ſalt. Boil it five or ſix minutes, 
pour off the water, take out the ſeaſonings, and 
beat up the bread, with a got piece of butter. 
dome like a few plumpt curraats in a ſaucer, - 


Anot her Gravy for a Pio. 


Put half a pint of good beef-gravy to the 
gravy which comes from the pig, with a piece 
| of 
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of burter rolled in flour, and a little catchup, 1 
boil it, and put in the brains bruiſed fine, 


To bake a Pio, when there is net conveniency alt 
roaſt one. 


Having put ſome ſage or bread in the belly, 1 
as already mentioned, butter a dith and lay it in, 
Butter and flour the pig well, put it in the oven, 
and when you think it about enough, draw 
it out to the mouth of the oven, rub off the 
flour with a cloth, then take a cloth with a 
pi ce of butter in it, and rub it over: put it in- 
to tne oven again a little while till it dry; lay P 
it on a diſh, cut it up as before directed, 
take the fat from the gravy that came 
from it when it was baking, aud mix the gra- 
vy with a little veal gravy ; put to it a little 
piece of butter rolled in fl ur, boil it up, mix 
the brains in it, and put it in the diſh with the 
ſage, if there was any in the belly. 


To roaſt a hind Quarter Pis to eat like houſe 
had. 


—_ mw, 435 „„ yo „„ kn wy 


Skin the hind quarter of a large pig, roaſt it, 
and have Sevilte orange, fiilzd, or mint ſauce 
to it. Half an hour will roaſt it, if the fire is 
brisk. | 


"4 


4 
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A PI in Jelly. 


Cut a pig into quarters, lay it in a ſtew- pan 
with a calt's foot, and the pig's fret, the Juice 
; Jof three lemons, half a pint of Rheniſh wine, a 
Wauart of water, two or three cloves, three or 
four blades of mace, a little pepper, and falt. 
Stew it over a flow fire an hour and haif; take 
it up; hy the pig in the diſh you defign for it, 
ſtrain the liquor, and when tie jelly is cold, 
ſcum off the fat at the top, and leave the ſediment 
at the bottom. Warm the jelly again, and 
pour it over the pig: ſend it to table cold in 
the jelly. 


To Pickle Poxk, which will keep all the year. 


Cut it into pieces of what ſize you pleaſe; 

rub it well with falt petre, then have half bay 

ſalt and half common ſalt mixed, and rub it 

well with it; lay a layer of co:nmon ſalt at the 

bottom of your tub; cover every piece over 

with common falt ; lay them one upon another 

as cloſe as poſſible, with the skinny fide down, 

filling the vacancies with common ſalt; and as 

the {alt melts at the top, throw on more. Lay 
a coarſe cloth over it, and a board over that, 
with a weight to keep i it cloſe down ; it ſhould 
be Kept cloſ. it it is kept long. 


B 1 A 
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A whole hog will take a pound of ſalt petre, 
and two pounds of bay ſalt. 


To make BACON. 
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Let it be well fed: rub it very well on both 
ſides with good ſalt: let it lie in a tray a week. 
Ihen to a fide of pork take a pint of bay alt, 
a quarter of a pound of ſalt petre beat fine; 
acd to thefe four quarts of common ſalt, and 
one pc und of coarſe ſugar; lay the pork in ſome- 
thing that will hold the pickle, and rub it well 
on both ſides with theſe ingredients; lay the 
Skinny ſide downwards, and baſte it every two 
days with the pickle for a fortnight, then lay 
it to drain Oh a table, with a board upon it, 
and a good weight upon the board Let it 
pics a day, then hang it up in a dry place, not 
too near a fire, nor againſt a wall. 


N. B. It is beſt to ſalt it new killed. 


GO > K K wes 


70 make a Veal, Ha. 


Cut your leg of veal in the ſhape of a ham. 
Mix a pound of common ſalt with a pint of 
bay {alt, an ounce of ſalt petre, and an ounce WT 
of junper: -berries beat, rub the ham well, and Ma 


lay it in a deep tray, with the skinny fide 
down. 


1 ; "a 
— 2 * 

9 
«IL. © 


ART f COOKERY. #7 


down. Baſte it every two or three days with 
the p ckle for a fortnight ; drain and prels it; 
dredge it with flour, hang it in a dry place, 
not near a fire. It may be uſed after it has 
hung a fortnight, and ſhould not be kept above 
Wa month. It may be boiled, or par-boiled, 
and roaſted. The ſame pickle may ſerve a 
piece of pork, or ſome tongues, after the veal 
comes out. 


* ) 12 5 big. 
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BEKEF Ham. 


To a leg of ſmall fat beef, about fifteen 
pounds weight, cut like a ham, take one ounce 
of bay ſalt, a pound of common ſalt, an ounce 
of ſalt petre, and ſo in proportion for a larger 
one; mix them all together, and rub it well, 
turn it in the tray and baſte it with the pickle 
every two or three days; keep it in the pickle 
anonth, then drain, and preſs it, dredge it 
with flour, hang it in a dry place, not too near 
the fiie, nor againſt a wall. After the ham is 
out, the ſame pickle will do for a brisket of 
beef, letting it lie in the pickle a mouth. Rub 
it every other day with the pickle. 

N. B. Rounds of beef laid open, and the 
e marrow- bones taken out, may be done in the 
dame manner as a leg of beef. 

* ; B 2 To 
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To make a MuTTON Ham, 


Have your leg of large well fed mutton cut 
in the ſhape of a ham; take one pound of com- 
mon falt, and an ounce of falt Petre; mix them, 
and rub them very well, lay it in a hollow tray 
with the skinny fide down, turn and baſte it 
with the pickle every two or three days; keep 
it in the pickle a fortnight, or, if froſty wea- 
ther, three weeks; drain and preſs it, dredge it 
with flour, and hang it in a dry place, not near 
the fire, nor againſt a wall. 

N. B. All ſalted meat, requires to lie longer 
in the pickle in froſty weather. 


To chuſe Bacon Hams and Bacon. 


Run a knife next the bone, which ſticks out 
at the broad end of the ham, if it comes out 
clean, and ſmells ſweat, the ham is good ; but 
if the knife comes out dirty, the ham is tainted, 
or ruſty, To try other parts of the bacon, if 
the white is cleer, firm and oily, it is good; but 
if it is not of a fine colour, and the lean ſtreak- 


ed with yellow, it is ruſty, or ſpoiling, \ 


To roaſt a Bacon Hax. 


Skin it, put it into luke-warm water three 


or 


Ir 


or four hours, then put in into an earthen pin, 


let it ſoak ten hours, ſpit it, and paper the fat 
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and pour a quart of mountain wine over it, aud 


fide with white paper, baſte it with the wine it 
was ſoaked in. A large ham will take three 
hours roaſting ; when it is about done enough, 
take off the paper, and ſtrew it over with grat- 
ed bread, and ſhred parſley. Stir up your fire, 
that it may be brisk, in order to make it of a 
fine brown colour. If to be eat hot, garnith 
with raſpings of bread ; if cold, with parſley. 


To /iuff a Chine of Poxx for roaſting. 


Make your ſtuffing thus: take a piece of 
the flap of the loin ſhred very fine, ſome gra- 
ted bread, ſage, thyme, parſley, three yolks of 
hard boiled eggs chopt fine, a little mace, nut- 
meg, pepper, and ſalt, an onion ſhred fine; mix 
them all together with a little cream, and ſtuff 
your chine in ſeveral places, lay it to the fire, 
and when hot, take a ſharp knife, and cut the 
skin acroſs, in halt inch ſquares, to make it eat 
criſp. A middhng chine will roaſt iu an hour 
and a half; a large one will take two hours; 
ſend it to table with apple fauce. Scum the fat 
off the gravy which comes from it, and put it 
in the dith, Garniſh with raſpings of bread, 


B 3 To 
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To roaſt a BARE. 


Waſh it clean, nick the joints of the legs, 
and skewer it, put a pudding in the belly; baſte 
it well with butter; when it is enough, take 
the gravy- out of. the dripping pan, put a good 
piece of butter rolled in flour into it, give it a 
boil, and pour it into the diſh, Garniſh with 
the liver boiled, arid ſhred fine. 


To make a PupDixG for a Hare. 


Take of grated bread, and ſhred ſuct an e- 
qual quantity, two eggs beat, a quarter of a 
pint of cream, a little ſweet marjoram, and par- 
iley ſhred ; ſeaſon with mace, nutmeg, pepper, 
and falt, and a little lemon peel ſhred; an an- 
chuvy may be added, if agrecable. | 


To lard a HARE with Bacon. 


When dr: f{:d ready for the ſpit, with the a- 
bove -pu:iding in the belly, take a ſharp pen- 
knife, or lirding pin, and on the bick of the 
| hare from the ſhoulders, all the way down, 
make a hole in the skin; that is, run the pen- 
knife point in at one place, and out at another, 
about half an inch diſtance z have your pieces 


of 
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of fat bacon cut as thin as poſſible, each picce 
about an inch and a half long, and halt an inch 
broad; put a piece thro” each hole, all the way 
down; your holes mutt be about an inch and 
an half diſtance from each other, ſo that one 
piece .of bacon may not lie upon another, 
Once down on each fide of the back bone 1s 
ſuſſicient. Roaſt it in the ſame manner as al- 
ready mentioned. For ſauce, have melted but- 
ter, with the liver boiled, and chopt fine, and 
a little nutmeg in it, and a little veniſon ſauce, 
if you chuſe it, made thus; boil a little grated 
bread with a blade or two of mace; when well 
boiled and thickened, put in a little red wine, 

a little nutmeg, and ſugar, if agreeable ſead 
it to table in a ſauce-boat. 


— — — 8 088 


A jugged Haxx. 


Cut it into pieces, ſeaſon it with a little pep- 
per and ſalt, put it into an earthen mug with a 
few cloves (tuck in it, a blade or two of mace, 
an Onion or two, ſome ſweet marjorun, and 
thy me, tied in a bunch; tie the mug cloſe up 
with a paper, either bake it, or doit in a pot of 
boiling water: three hours will do it if the wa- 
| ter boils, and two hours will baks it; turn it 

into a diſh, and garniſh it with ralhers of ba- 
con. | 


04 " 
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To ſlew a HARE. 


Cut it in pieces, put it into a ſtew-pan with 
two or three blades of mace, ſome whole black 
pepper, a little thyme, and ſweet martjoram ti- 
ed in a bunch, grate in a little nutmeg ; cover 
it with water, and cover up your ſtew-pan cloſe; 
ſtew it till tender, but not to be too much done, 
then take out the hare with a fork, into a diſh, 
ſtrain the ſauce through a ſieve, put all out of 
the pan, then put in the hare again with the 
ſauce ; add two ſpoonfuls of catchup, a piece 
of butter rolled in flour, a few pickled mulh- WW * 
rooms, ſtew all together three or four minutes, 
and fend it to table. Garniſh with raſpings of 
bread. 

N. B. Cold roaſted hare may be done in the 
ſame manner,. only obſerve a very little time 
will do it. 


To roaſt RaBBETS. 


Baſte and dredge them. Half an hour will 
do imall ones, large ones will take three quar- 
ters. Roaſt them a fine light brown, boil a lit- 
tle parſley with the liver, chop them fine, put 
ſome of the liver and parſley amongſt melted 


butter for ſauce, and garniſh with the remainder. 
Jo 
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To roaſt RABZKTS Hare-faſhion 


Lard them in the ſame manner as directed 
for a hare, and have ſtrong made gravy for 
fauce. d 


To roaſt NEAT's Tox GU, or Upp ER, or both. 


Par-boil them, ſtick a dozen cloves, about a 
tongue, and the fame about an udder, roaſt it, 
and baſte it with butter; ſend it to table with 
good gravy in the diſh, and veniſon ſauce in a 
baſon, made as directed for the larded hare. 


To roaſt T RIPE.» 


After being very well waſhed, and laidin falt 
and water, take the thick part, cut the tripe in 
two, and what length you chuſe. Have a ſtutt- 
ing made thus; a little grated bread, ſome ſu-t 
ſhred fine, three or four hard boiled yolks of 
eggs chopt, ſeaſoned with marjoram, parſley, 
pepper and ſalt, mix it ſtiff. with a little cream, 
ſpread it on the far (ide of the-tripe, lay the o- 
ther fat fide to it, roll it up looſe, and tie it with 
a {mall packtnhread, ſpit it and baſte it; when 
ready, melt a little butter, and put to it what 
gravy remains in the dripping pan, after ſcum- 

B- 5: ming 
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ming off the fat; give it a boil, put it in the diſh 
with the tripe. Garniſh with raſpings of bread, 


To fry TrIPE with Batter. 


Beat two eggs well, put to them a quarter of 
a pint of-cream, put in flour gradually, and 
keep beating, till the batter is pretty thick, put 
in a little nutmeg, a little green parſley ſhred 
fine, ſtr it well and ſinooth; have your tripe 
ready cut in little ſquare pieces, and ſeaſoned 
with pepper, ſalt, and nutmeg, make your fry- 
ing: pan pretty bot, with butter in it, dip each 
piece of tripe in the batter, and fry them a light 
brown on both lides ; drain them trom the fat, 
and ſcnd them to table with melted butter in a 
ſaucc- boat. 


To ſiew TRIP E. 


Set on a pan with ſuch a quantity of water 
as will cover them, with three or four whole 
onioi1s, and a little ſalt; when the water boils, 
put in the tripe, with a bunch of ſweet herbs. 
Jen or twelve minutes will do them. Send, 
them to table in a ſoup dith, with the liquor 
they arc boiled in, and the onioas only, with- 
out th- bunch of ſweet herbs. Send melted 
butter in a lauce- boat. 


T9 
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To roaſt VEx180Ne 


Spit vour haunch. butter as many ſheets of 
white paper as will go about ic; tie it about the 
veniſon with alm ol cord, and bafte it with but- 
ter all the time it is roaſting, If the fire is ve- 
ry brisk, a midiling haunch will roaſt in two 
hours, a ſmall one in an hour and a half The 
neck and ſhoulder miy be done in che ſane 
way, and will require an hour and a hilf to 
roalt it. When it is enough, take off the pa- 
per, and dredge it with a littie flour to mike a 
froth, be as expeditious as poſſihle, that the fat 
may not melt. Put no ſauce 11 th- diſh, have 
ſome very good gravy in one ſauce boat, and 
ſwect ſauce in another, made thus; boll x little 
grated bread, with a blade or two of nice, 
when it is well boiled, and thickened, put ju a 
little red wine, grate in a little nutineg and ſugar. 


To roaſt a TUkKEY. 


Fill the crop with force-m: at, made thus; 
a quarter of a pound of beef ſuct, ſhred fine, 
the lame qu.ntity of grated bread, part of tue 
rind of a le: non ſhred fine, eig it or ten raw oy- 
ſters, each cut into four pieces, a hit: nice, 

nucmeg, pepper, ſalt, iw:et marjuram, and thred 
1 B 6 parſloy; 
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parſley; mix them all with a couple of raw 
eggs, and a ſpoonful or two of cream; linge 
it, and baſte it often, paper the breaſt till it 1s 
near enough; roaſt it a fine light brown, 
When you think it near enough, take off the 
p per, baſte and dredge it, that it may go to 
table with a fine froth; put a little ſtrong gra- 
vy in the diſh with it. A ſmall turkey will 


roaſt in an hour; a 1-rge one will take an hour 


and a half. Garniſh with lemon. 

What force-meat leaves from ſtuffing the 
turkey make it into bills, fry them a light 
brown, and put them into the diſh with, the 


BraVyY. 
Jo boil a TURKEY. 


The ſame ſtuffing will do for a boiled turkey 
as does for a roaſted one. dinge it well with 
While paper, boil it in a cloth buttered and 
dredged with flour, and pur it in when your 
Water boils. An hour will bull a middling ſiz- 
ed turkey ; and an hour and a half a large one, 
Send it to table with this ſauce poured over it; 
a little grated bread, twenty oyſters, a blade or 
two of mace, a little nutmeg, half the juice of 
a lemon, and a quarter of a pound of butter 
melted; n ix all together, give it a boil. Gar- 
niſh with oyſtcis, muſhrooms aud lemon. 


To 
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To roaſt a GoosE. 


Be ſure to pick your govſe very clean. It 
is beſt when killed three days before 1t is uſed, 
Draw it clean as ſoon as it is pulled, and do not 
waſh it, if well drawn, but put 4 little pepper 
and ſalt into it, when you are going to roait it, 
ſhred a little ſage, and onion, and work them 
in a piece of butter, with pepper and ſalt, an4 
put it into the belly: baite it frequently while 
roaſting, and a httle before you draw it, dredge 
and baſte it. A ſmall gooſe will roaſt in an 
hour: a la g: one in an hour and a half. Put 
a little ſtrong gravy into the diih, and have 
ſome apple-ſauce in a plate or ſaucer. 


To roaſt a GREERN- Goos E. 


Let it be clean picked: put into the belly a 
little green ſage, and onion, ſhred fine, and 
worked in a piece of butter, with pepper and 


falt. ltave 2 brisk fire, and three quarters of 


an hour will roaſt it; fend it to table with a 
little good gravy in the diſh, and green ſauce 
in a baſon made thus; take a little ſorrel, pick 
it from the ſtalks, beat it in a marble, or wood» 
en mortar. or 2 wooden bowl, if you have not 
2 mortar ; (train the juice out of it, and add to 

; it 
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it the juice of a Seville orange, a little grated 
bread, a little nutineg, and a glaſs oi whitef 
wine, if you chuſc it. Garnilh. with coduled 
gooſeberrics. 


To ſlew GoosE-GIBLETS» 


Scald and pick them very nicely, cut the 
head in two, chop off the nottrils, break the pi- 
nion bones in two, cut the liver in two, the 
gizzard in four, the neck in two; take the ſkin 
off the neck, ard fil} it with pudding, u ade 
thus; two yolks of hard boiled eggs ſhred fine, 
a picce of fine bread ſteeped in warm milk two 
hours, a little nutmeg, pepper, and ſalt; mix 
them with melted butter; ſew both ends of the 
pudding, put all together into a ſauce-pan, 
with a quart of good mutton broth, an onion, 
ſome ſweet maijorain, and thyme, ſome whole 
pepper, and mace, ied up looſe in a muſlin 
rag, a little rind of lemon; cover them, aud 
ſtew them till quite tender; then toaſt a French 
roll brown on all tides, and put it into the pan, 
give it a ſhake, and ſtew it till there is juſt a 
proper quantity of gravy to eat them with. 
W hen you think them enough, take out the 
ot ion, tweet herbs and ſeaſoning; put the roll 
into the middle of the diſh, and the giblets 

round 
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round it: cut the pudding into ſlices, and lay 
te it round, pour the ſauce over all. 
d 


A hung Goos k. 


A fat one is beſt; take an ounce of ſalt- pe- 
tre two ounces of coarſe ſugar, and a handful 
of common ſalt; mix them all together, and 
rub the gooſe very well: let it he in pickle a 
fortnight, turning it every other day; then 
drain and prets it, and hang it in a dry place not 
too near the fire. It will keep three months. 
Boil it in plenty of water, and ſcum it often. 


Goos E a- la mode. 


Have a large ſine gooſe, pick and ſkin it, cut 
it down the back, bone it niccly, take out the 
ſeam, have a dri d neat's tongu: bailed and 
ſKinned, have a fowl boned in the ſame manner 
as the gooſe; ſeaſon the gooſe and fowl with 
mace, pepper, and ſalt: put the fowl aud the 
tongue inte the gooſe, and few it up ag in in 
the ſame ſh pe it was before, put it into ulit- 
tle pot or pan that will juſt old it, with three 
pints of beef -ravy, a little thy ne, parſley, and. 
n4'Joram, tied in a bu ici, an onion or ty; 
cover it cloſe up, and f-t it over a good fire; 
wnen it boils, let it ttew ſoftly an hour, then 
take 
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take it up, ſcum off the fat, ſtrain the liquor, | 
put to it a veal ({weat-bread or two, cut ima, 
it vou have them. laſte the liquor, aud if you 
fi d it not enough ſeaſoned, put in 1 litele more 
pepper and fait ; put it in again with the li. 


quor, aud ſtew it half an hour more ; take it up, 


pour the liquor over it, pu to it a little catchup, 
ard five or fix yolks of hard boiled-eggs in the 
diſh whole. Garniſh wit! lemon. 

N. B. Put the bones of the gooſe and fowl 
into the gravy with the gooſe when it Is lick 
ſet on. 

W hen you ſet it on the ſecond time after the 
liquor is ſtrained, you may put in ſome truſlics, 
morels, and mulhrooms, if you chuſe. 


To roaſt Ducks. 


Put the fame mixture in the ducks which is 
already meutioned for a gooſe. A ſmall duck 
will roatt in half an bour, a large one 1n three 
quarters of an hour, if the fire is britk, Put 
a little good gravy into the diſh. | 


To roaſt Wild-Ducks. 


Put nothing into the belly. Eighteen mi- 
nutes will roaſt them. Put a little good gra» 
vy into the diſh. 6 

N. B, Leal and wigeon may be done the 
fame 155 

5 To 
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18 To roaſt Woopcocks and SNIPES. 

WW 

re They are never drawn. Eighteen minutes 
1- Vill roaſt them at a briſk fire. Let your ſpit 


We a {ma'l one. Cut a fliceround a threepenny 

loaf, toaſt it brown, lay it in the dripping pan 
under the birds. that the trail may drop upon 

it. Baſte them frequently. When you think 
them done enough, lay the toaſt in the dith, and 
the birds upon it; Pour a little good gr-vy in- 
to the diſh, ſet it over a ſtove or lamp two or 
three minutes, and ſend them to table. 

They are always ſkewered with their bills, 
and not with ſke were. 


To roaſt PaRTRID GES. 


Dredge them a little when firſt laid down, 
baſte them often. Twenty minutes will roaſt 
them. Send them to table with a fine froth up- 
on them; put a little gravy into the diſh, and 
bread fauce into a baſon, made thus; put tome 
grated bread into a pint of water, with a blade 
or two of mace, a little whole pepper, boil it 
till it is thick and ſmooth, then take out tne 
ſeaſoning, put in a piece of butter, and a little 
alt; boil it two minutes, ſtirring it. 

Larded 


Larded PARTRIDGES. 


Skewer them, and lard their breaſts wit 
fat bacon and bay- leaf; roaſt them a nice brown 
have ſome bread crumbs fried in butter; ſ«n{ 
your partridges to table with the buttered cru 
between them. Garniſh with deville orange 
and have gravy in a ſauce - boat. 


To roaſt PLOV ERS. 


Roaſt green-plovers in the ſame manner yon 
do woodcocks. Lay them on a toaſt, and put 
good gravy into the diſh. Grey-plovers you 
may roaſt alſo, or ſtew them thus; to three plo- 
vers take three artichoke bottoms boiled, a few 
roaſted cheſnuts blanched and chopt fall, a 
little ſuct ſhred fine, two yolks of eggs hard 
boiled and bruiſed ; ſeaſon with nutmeg, pep- 
per, and falt, put in a little tweet marjoram 
and thyme, mix all together with a '1itle cream, 
fill their bellics with it; put them into a ſtew- 
pan, with a pint of good gravy, a blade of mace, 
fix roaſted cheſnuts blanchcd, two artichoke 
bottoms, cach cut in four, a little lemon juice; 
cover them cloſe, and ſtew them on a flow fire 
till tender. Send them to table with the ſauce 
poured over them. Garniſh. with roaſted cbel- 

nuts 
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uts or lemon; a glaſs of wine may be put 
to the ſauce, if agreeable. 

Teal, wigeon, or wild-ducks may be ſtewed 
he ſame way. 
N. B. Some boil plovers in cellery ſauce. 


To roaſt LARE s. 


Put them on a bird-ſpit ſkewered with the 
egs acrols, Twelve minutes will roaſt them. 
ry a few crumbs of bread, and throw over 
hem; lay them round in the diſh ; put a lit- 
le gravy into the diſh, Garnith with Seville 
range. Some people lard larks with bacon. 
N. B. Wheat-cars are done in the ſame man- 
ner as lar ks. 


To roaſt a couple of PHEASANTS: 


Pick and draw them well, ſkewer them with 
the heads on, ſinge them with white paper; 
lard the breaſt of one of them with the fat of 
bacon, but not of the other. Spit and paper 
them. Three quarters of an hour will roaſt 
them. A little before you take them up, pull 
off the paper, dredge and baſte them, that they 
may go to table with a five froth on them. 
Put gravy into the diſh, and bread ſauce into 
a balon, Garniſh with lemon. 
lt vou chuſe you may have cellery ſtewed 

tender, 
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tender, ſtrained, and mixed with cream an 
butter in a biſon. 

N. B. If you happen to have but one phe 
ſant, take a large fowl, pick it very well, an 
ſkewer it, with the head on, in the ſame man 
ner as you do a pheaſant; lard the fowl, ani 
not the. phealant ; put them both on one dif} 
and the difference will not be diſcerned. 


To ſtew a PEASANT. 


Put it into a ſauce pan with veal gravy 
ſtew it till tender, and there is juſt enough of 
gravy for ſauce. Scum off the fat, put in tw 
artichoke bottoms cut in pieces, eight roaſtec 
cheſnuts blanched, a little mace, nutmeg, per 
per, and falt, a glats of mountain wine; ſqueeze 
in the juice of half a temon, give it a boil, pour 
the ſauce over the pheaſant, and fend it to table 
garniſhed with lemon. | 

N. B. A good fowl done in the ſame manner, 
with the head on, will cat very wcll. You may 
lay ſome fricd or broiled ſauſages round it. 


To roaſt PIGEONS. 


Shred a little parſley, mix a little pepper 
and falt with it, and work it in a piece of but- 
ter; put a ball into the belly of each. After 


| FR have ſpitted them, tie the necks and vents 
to 
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keep the gravy in; dredge and baſte them, 
ey will roaſt in half an hour at a briſk fire. 
t a little gravy into the diſh, and melted but- 
W. into a ſauce boat. Garniſh with boiled 
alley, and the livers ſhred. 


I 


825 — 


To jug PiGEONs8. 


Let your pigeons be pulled, cropt, and clean 
aſbed; put the hvers into ſcalding water, and 
t them on the fire twoor three minutes; bruiſe 
em, put to them ſome rind of lemon ſhred 
ry ſmall, a little ſweet marjoram, and ſhred 
arſley, two yolks of hard boiled eggs bruiſed, 
little grated bread ; ſeaſon with mace, nut- 
eg, pepper and ſalt, mix all with a raw egg, 
nd a picce of butter. Put apieceinto the crop 
nd belly of each, ſew up the necks and vents, 
ip the pigeons in water, and ſeaſon them with 
epper and falt, as for a pye: put them into a 
ug with alittle cellery, cover them cloſe, and 
t them into a pan of cold water; lay a tile 
n the top of the mug, to keep the ſteam in, 
et it boil three hours, then take out the mug, 
ay the pigeons in a diſh, take out the celicry, 
our the gravy over the pigeons, Garniſh 
xr rich lemon and criſped parſley. 


= KM To flew PiGEONS. 


Take alittle mace, nutmeg, pepper, ſalt, 
_ thyme, 
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thyme, ſweet'marjoram, and parſley ſhred, war 
it in butter, and put a piece into the belly | 
each, ſew up the necks and vents ; half ra 
them, draw them into a ſtew pan, put to then 
as much gravy as will cover them; a few pi 
kled muſhroon:s, a httle whole pepper, three d 
four blades of mace, a bundle of thyme af 
marjuram, an on ion, a littie walnut pickle ; ſt 
them till they are enough, take out the bund 
of herbs, mace, &c. Garniſh with lemon. 


[ 


To broil PiGEONS, 


Split them down the back; ſeaſon them wit! 
nutmeg, pepper, and falt, lay them on a grid 
iron over a clear fire, broil them gently, turn 
ing them frequently. When they are done e 
nough, take them up, and pour ſauce over them, 
made thus: mix a little melted butter with a li 
tle good gravy, alittle catchup, the juice of ha 
a lemon. Garniſh with paifley, 


To roaſt Fow Ls. 


Have your fire briſk and clear; always ſingt 
them wita white paper; baſte and dredge them 
hen laid down, and baſte them often. A large 
fowl will take an hour, a middling one three 
quarters ot an hour, very ſmall chickeus twene 


f 


ART F COOKERY. ay 


1 minutes. When near ready, drege and 
te them, and ſend them to table with 4 froth 

i them. Roaſted fowls ſhould hive good 

sy io the diſh, and egg ſauce, or bread ſauce, 
both, in ſauce boats, 


roaſt Ca1cKExXS with force-meat and Cu- 
cumbers. 


Take what number of chickens you pleaſe, 

eſs them well, take out the breaſt bone, and 

ﬀf them with force meat, made thus: take 

e fleſh of a raw fowl, and ſome ſlices of ham, 

ce them fine, the iofide of a penny loaf 
aked in milk, a little ſuet ſhred fine; mix 

eſe all together, ſeaſon it with mace, nutmeg, 
 eWpper, and ſalt, thyme, parfley, and marjoram, 
ox with raw eggs: when ſtuffed, ſpit and 
both ends, paper the breaſts, baſte them. 
Tty minutes will roiſt them: dredge and 
ite them before you take them up. Have 
ve cucumbers cut in two, that have lain in 
t and water three hours z dry them, take out 
e h-art of the cucumbers, and fill them with 
me of the force meat, tie them with a ſtrong 
reid, dredge them, fry them a fine brown, 


190 


EM 


oe fe the chickens are ready, lay them on the 
reel. Take the thread of the cucumbers, and 
en · calciui that the force-meat does not come 
tf Out; 
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out; lay them round the chickens, with the | 
pen et ds down, and the ſmall ends up. Contriy 
to have the chickens and cucumbers both read 
at once, Put tome good gravy into the dil 
Garniſh with lemon. 

N. B. A large fowl done ſo is very good 
Either che fowl or chickens may be done with 
out the cucumbers. 


CHickeENs à /a braiſe, 


Take two chickens, lard them, ſeaſon then 
wit! mace, pepper, and ſalt; have a deep ſtey 
Pan, ard lay a layer of fliccd veal at the bot 
tom, with a ſlice of bacon, a ſhred onion, : 
piece of carrot, then a layer of beef; put inthi 
chickens, with the brcafts down, with thy 
and marjoram, tied in a bunch; after that 
layer of beef; put in a quart of water, cove 
it cloſe, let it ſtew ſlowly an hour after it be 
gins to ſimmer, and in the mean time have: 
Tagoo ready, made thus; two veal ſweet bread 
minced, put them into a pan, with a very lit 
tle water, a few truffles, morclls, and an ox“ 
| Palate cut (mall; tiew them all till they art 
enough. When the chickens are ready, takt 


them up, keep them warm, ſtrain the 11qual bv 


they were ſtewed in, icum off the fat, put i 


into the ragoo, with a little catchup, a fel 
muſhroom 
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Mm ſhroons, a little red wine, a few artichoke 
wo: toms, cath cut into four parts, and a few 
Ma ſparagus tops; give it a boil, and pour it over 
he chickens. Gar::iſh with lemon. Or in- 
ead of this ragoo, you may make ſauce of the 
(Wcravy the fowls were ſtewed in; after ſcum— 
riag off the fat, and ftraining it, put to it a 
pint of oyſters, with your liquor ſtrained, a lit- 
le white wine, a piece of butter rolled in flour; 
give it a boil and pour it over the fowls, It. 
the wine is diſliked, it may be left out. 


W To marinate FowLs. 


© Take a turkey, or large fowl, raiſe the ſkin 
rom the breaſt-bone with your finger, and (tuff 
nt between the fleſh and the ſkin with a force- 
; Wmcat made thus; a veal ſwect-bread minced, a 
cw muſhrooms, a few oyſters, mace, nut neg, 
veWpepper, and ſalt, a little lemon peel ſhred fine, 
e little thyme; chop them all ſmall, and mix 
them with the yolk of an egg. Take great 
itWcare that you do not tear the ſkin, and put a 
es oyſters into the fowl. Either lard the breaſt 
aror not, as you pleaſe; paper it, and roaſt-it. 
rot lome good gravy into the diſh. Garaiſh 
uo with lemon. 


ti C 4 
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To breit CHICKENS, 


Split them down the back, ſeaſon them with 
pepper and ſalt, lay them on the gridiron, with 
the ir ſide next the fire, but at a good diſtance, 
ard let the fire be a clear one. When the in- 
fide is enough, turn the fleſhy fide to the fire, 
and take care it do not burn; lay them on: 
diſh, aud pour good gravy over them, with : 
few muſhroms. Garniſh with lemon. 


To roaſi DOTT EREL 8. 


Put them on a bird-ſpit; ſkewer them with 
the legs acroſs. Fifteen minutes will roaſt 
them. Garniſh with raſpings of bread, and 
put a few into the diſh. Send gravy in a ſauce 
boat to table with them. 


To roaſt ORTOoLANS and QuaAiLs. 


You may either lard them or not, as you 
pleate. Spit them ſideways, with a vine-leaf 
between each; dredge and baſte them, throw 
ſome grated bread upon them when they are 
roafting. -Send them to table with buttered 
crumbs io the diſh round them. Garniſh with 
lemon, and ſend ſome good gravy in a Tauce 
boat to table with them, 


l 
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To roaſt RuxFs and REEVES. 


Draw them, ſK wer them croſs-legged, and 
ſpit them as you do ſnipes. Send them to ta» 
ble laid upon a buttcrcd toaſt, with a litile good 
gravy in the diſh, 


To dreſs cold RaBgtTs, PiGfons, or celd Fowl 
of any ſort. 


Cut them into four quarters, beat ſome eggs, 
25 many as you want, according to what you 
have to dreſs; grate into the eggs a little bread, 
nutmeg, pepper, falt, and ſome ſhred parſley ; 
beat them all together, dip the quarters of the 
fowls in this batter fry thema fine light brown 
in ſome dripping, lay them on a dich, and pour 
a little made gravy over them, with a little cat- 
clup in it. Garniſh with lemon and muſh— 
rooms. SD 8 | 


To teſs up cold VaAL or cold FowL white. 


Cut your veal, or fowl, into very thin pie- 
ces, fry it a very light brown ; take as much 
cream as you think is ſufficient, for ſauce ; ſea- 
lon it with mac:, nutmeg, pepper, and alt 
cc-Wput to a quarter. of a pint of cream, one yolk 

of an egg well beat, a little muſhroom pickle, 
7 C 2 toſs 
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toſs it about the ſtew pan till it is thick. Gar. 
niſh with lemon. 


To ſlew cold BEEF. 


Cut it into thin little pieces, have ſome wi. 
ter boiling, with an onion or two, a little pep 
per, and ſalt, marjoram, and thyme; put it 
your beef, with a piece of butter rolled in flour, 
fiir it about. When the ſauce is thick, and 
the meat enough, take out the bundle of herb, 
aud ſend it to table. 


To make a Florendine of VEAL. 


Take two veal kidneys, fat and all, minc 
them very fine; put to them a tew currants, 
clean waſhed, and picked, the yolks of three 
had eggs chopt ſmall, a little grated bread, two 
o three apples cored and minced, ſome candi 
ed orange-peel cut ſmall ; ſeaſon with mace, nut: 
meg, cinnamon, and ſalt; put in a little moun: 
tain wine, and orange: flower water; line yout 
diſh with puff paſte, put in the ingredients, and 
cov-r it with puff paſte. Do not let your oven 
be to 9 ick for it. 

N. D the tame ipęrcdients will do for pal 
ties. holl te putt paſte flat, and about the 
ze of a mali ſaucer, put in the niiuce-mes 
and 


f. 
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and double it. Fry them nicely in butter, or 
hog's lard. Four or five is ſufficieat for a dich. 


To make SALMAGUNDI, 


Take a little coid veal, or co'd fowl, the 
white part, free of fat and ſkin, mince it very 
fine ; take either a red herring, a pickled her- 
ring, or three or four anchovies, which wy | 
pleaſe ; if herring, skin and bone it; peel and 

ſhred fmall a couple of ohions, core, pare, and 

ſhred two apples, and a little hung beef minced 
fine. Lay it on a diſh in ſmall heaps, each in- 

gredient ſeparate; put a few anchovies into 

the middle of the diſh. Garniſh with lemon.“ 
Lat it with oil, muſtard, and vinegar. 


Jo flew Ox Patres, which: an uſeful to pus 
into any made dish. 


Put them into a pan of cold water, let them 
ſew ſoftly till very tender, cut them into pie— 
dul ces of any ſhape or ſize you chuſe. Fry them 
tor brown, and ſtew them for white. 


To ſtew Brier Steass. 


Take what quantity you pleaſe of rump 
leaks, beat them with a paſte-pin, ſcaſon them 
3 with 


with pepper and alt, lay them into a ſtew-pan, 
with as much water as is neceſſary 3 half a piut 
will ſerve two pounds; put in a blade or two ff 
of mace, a little marjoram, parſley, and thyme, 
ticd up in a bunch. To two pounds of beef 
put an anchovy, a piece of buttcr rolled in 
flour, an onion or two whole. Cover the ſtew. 
pan cloſe, and ſtew the ſteaks ſoftly till they 
are tender, then take them from the gravy, 
drcUge them with a little flour, fry them ia 
treſh butter, put them on a difh, pour out the 
butter they are fried in; have the gravy they 
were ſtewed in ſtrained, and the fat ſcummed 
off, pour it iato the pan, give it a boil, put the 
ſteaks to it, ſhake it about. Lay your ſteaks 
into the diſh, and pour this gravy over them; 
adda little walnut or oyſter pickle, if you chuſe 
it, Garniſh with pickles. 

N. B. Steaks eat very well ſtewed this way, 
without being fried. 


To fry Beer Steaks. 


Cut your ſteaks off the rump, about half an 
inch thick, beat them with a rolling- pin, ſea- 
fon them with pepper and ſalt; heat your try- 
ing pan, put 1a your ſteaks without butter, turn 
them frequently. Have a warm diſh before 
the fire; as your ſteaks are enough, lay them 

On 
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on it, till they are all done. Pour alittle warm 
good gravy into the diſh with them, and a lit- 
tle catchup, or walnut pickle, it agrecable, 
Garniſh with green pickles. 


4 
) i 


To Breil BEtr Steals. 


Cut your ſteaks the fame thickneſs as for 
frying, beat them, ſeaſon them; let your fire 
be very clear and briſk, heat your gridiron, 
lay them on and turn them frequently. Have 
your diſh warm before the fire, take them in- 
to your diſh as they are enough. Save all the 
gravy you can. You may put a little piece of 
butter between the ſteaks when you lay them 
on the diſh, off the gridiron, Put a very lit- 
tle walnut pickle into the diſh,if you chuſe it. 
Send them to table as hot as poſſible. 

You may have an onion or ſhalot fliced 
in the diſh you lay the ſteaks on, if agree- 
able, Always ſend ſteaks to table in the diſh 
you lay them on firſt, for you cool them, and 
waſte the gravy, by putting them out of one 
dich into another. | 

N. B. Mutton chops may be fried or broiled 
in the ſame manner as beef iteaks. The loin 
of mutton is the beſt part for chops. 
| C 4 „„ 
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with pepper and ſalt, lay them into a ſtew-pan, 
with as much water as is neceſſary 3 half a pit 
will ſerve two pounds; put in a blade or two 
of mace, a little marjoram, parſley, and thyme, 
tied up in a bunch. To two pounds of beef 
put an anchovy, a piece of buttcr rolled inf 
flour, an onv1on or two whole. Cover the ſtew. 
pan cloſe, and ſtew the ſteaks ſoftly till they 
are tender, then take them from the gravy, 
drcuge them with a little flour, fry them ia 
treſh butter, put them on a diſh, pour out the 
butter they are fried in; have the gravy they 
were ſtewed in ſtrained, and the fat ſcummed 
off, pour it iato the pan, give it a boil, put the 
ſteaks to it, ſhake it about. Lay your ſteaks 
into the diſh, and pour this gravy over them; 
adda little walnut or oyſter pickle, if you chuſe 
it, Garniſh with pickles. 

N. B. Steaks eat very well ſtewed this way, 
without being fried. 


To fry Beer Steaks. 


Cut your ſteaks off the rump, about half an 
inch ti:ick, beat them with a rolling: pin, ſea- 
fon them with pepper and ſalt; heat your fry- 
ing pan, put iu your ſteaks without butter, turn 
them frequently. Have a warm diſh before 
the fire; as your ſteaks are enough, lay them 

On 
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on it, till they are all done. Pour alittle warm 
ut ood gravy 1oto the diſh with them, and a lit» 
roll: catchup, or walnut pickle, if agrecable. 
e MGaroiſh with green pickles. 


nk To Breil BEEF Steals. 


Cut your ſteaks the fame thickneſs as for 
frying, beat them, ſeaſon them; let your fire 
a (be very clear and briſk, beat your gridiron, 
ge ay them on and turn them frequently. Have 
your diſh warm before the fire, take them in- 
to your diſh as they are enough. Save all the 
\e gravy you can. You may put a little piece of 
butter between the ſteaks when you lay them 
on the diſh, off the gridiron, Put a very lit- 
e ile walnut pickle into the diſh, if you chuſe it, 

Send them to table as hot as poſſible. 
„ You may have an onion or ſhalot fliced 
ia the dich you lay the ſteaks on, if agree- 
able, Always ſend ſteaks to table in the diſh 
you lay them on firſt, for you cool them, and 
wiſte the gravy, by putting them out of one 
dich into another. 

N. B. Mutton chops may be fried or broiled 
in the ſame manner as beef ſteaks. The loin 
of mutton is the beſt part for chops. 

e | C 4 +=... WS 
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VEAL Cutlets. 


Cut your veal into ſmall thin pieces, beat it 
with a 1olling-pin, ſeaſon it with mace, nut. 
meg, pepper, and ſalt, put a piece of butter in. 
to the-ſtew-pan, or frying pan, juſt melt it, 
lay in the cutlets, and fry them a light brown; 
pour the butter out of the pan, put in a littk 
made gravy, with a ſmall piece of butter rolled 
in flour, heat it, and pour over the veal. Send 
it to table garuiſhed with lemon, and pickled 
mulkrooms, 


Po kx Steaks. 


Skin a loin of pork, take off the flap, cut it 
into ſteaks, beat them with a rolling pia, ſeaſon 
with pepper and ſalt; mix a little grated bread, 
ſage, ai d parſley thred, and ſpriukle over them, 
Broil them betore the fire; put a little good 
gravy into a pan, with a little piece of batter 
rolled in flour. Make it very warm, and pour 
it into the diſh with the ſteaks. Send them to 
table as hot as poſſible, garniſhed with raſpings 
of bread. 


25 dreſs a CaLx's Heart. 


Male a little "Ing with grated bread, 
ſhrec 
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fired ſuct, parfley, ſweet marjoram, lemon peel; 

eaſon with mace, nutmeg, pepper, and falt, 
mix it with an egg; make a hole with a, pen» 
knife in the broad end of the heart, into which 
put the ſtuffing, ſew it up. Roaſt it on a hang- 
ing ſpit, baſte it often. Send it to table, with 
a little made gravy in the diſh, and what drop- 
ved from it while roaſting. 


N. B. Beef and ſheep's hearts may be done 
the ſame way. 


To broil a CaLr's Heart. 


Split it into- four parts, ſeaſon with pepper 
and ſalt; broil it on a gridiron, Send it to ta- 
ble, with a litcle warm gravy, in the diſh: if 
you have no gravy, rubalittle butter on it whea 
you take it off the gridiron, 


Do beet's or ſheep's hearts in the ſame man- 
ner. 


Morro Chops in diſguiſe. 


Seaſon your chops with nutmeg, pepper, 
and ſalt; throw a little ſhred parſley on with. 
tie ſeaſoning, Roll each chop in a piece of 
white writing paper buttered, and leave the 
Imall end of tne bone out. Do them in a pan 
before the file, or on a gridiron over a clear fre, 


Co turning 


turning them often. Send them tu table in 
the papers, with a little gtavy in a ſauce-buat, 
Garniſh with green pickles 

They eat very well when done before the 
fire, with a little force meat ſpread upon them, 
and wrapt in paper, as already directed. The 
force mcat ſhould be, a little grated bread, 
ſome ſuet ſhred fine, a little ſhred parſley, 
mace, pepper, and falt, mixed with an egg, 


MuTToN kebobbed. 


Take a Join of mutton, cut off the flap, ſkin 
it, and take off the infide fat, cut every bone 
ſeparate; ſcaſon it with nutmeg, pepper, and 
ſalt; rub them over with a little yolk of an egg, 
with a feather; fircw a little grated bread over 
thein, mixed with majorain, and ſhred parſl-y, 
Clap them all together in the ſame ſhape thy 
were before; put it on a ſmall ſpit, roaſt it be- 
fore a brilk fire; baſte with a little butter, and 
what drops from the mutton. Strew a litile 
of the grated bread and ſweet herbs over it 
while roaſting. When you think it is enough, 
lay it in the diſh. Have ready half a pint of 
good gravy; add what gravy is in the drip- 
ping: pan, after the fat is ſcummed off; pur in 
a ipoonfu! of catchup, give it a boil, and pour 
it over the mutton, Garuith with picklcs. 
Jo 
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To melt BUTTER. 


Always uſe a pan that is well tinned, or it 
will give the butter a bad taſte. Put in a ve- 
ry little cold water, a duſt of flour, then your 
butter cut into pieces. Shake your pan always 
one way, to keep it from oiling. When melt- 
ed, give it a boil, to make it ſinooth. 


To cure BUTTER, when oiled in melting. 


Waſh the pan clean, put in a table ſpoonful 
of water, let it boil. Pour in the oiled butter 
LDwly, taſſin x the pan about all the ti ne the 
butter is running in. Put it in the ſauce- boat. 


s To keep MEAT hot. 


If your meat is too ſnon ready, ſet the diſh 
wer 2 kettle ot boiling water, put a deep co» 
er over the meat, lay a towel over all. It will 
Keep waren a confi lerable time this way, and 


„ Naos not dry or waſte the gravy. 

f 

2 W-:1era! Directions for dreſſing GasENSs, Roots, 
in Kc. 

it 


Be particularly careful in waſhing them, fo 
To 7” NO 28 
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as to leave no ſand about them. Boil all greens 
in a great deal of water, except ſpinage, which 
requires very little, 


SPINAGE. 


Pick and waſh it in ſeveral waters, put it 
into a ſauce pan, with about a pint of water, 
When it is boiled quite tender, throw it into a 
fieve or cullender to drain; when well drain- 
ed, put it into a ſauce-pan, with a piece of but. 
ter, p pper and ſalt, ſet it on the fire to ſtew, 
keep ſtirring it till thoroughly warmed. Send 
it to table, with mclted butter in a ſauce- boat. 


2 CABBAGES and young SPROUTS. 


Give them plenty of water, with falt in it. 


When the ſtalks are tender, or they fall to the 


bottom, they are enough. Too much boiling} 


ſpoils the colour. Send young ſprouts to ta- 
ble as whole as poſſible. Cabbage may be cnopt, 
and ſtewed with a piece of butter five or ſix 
minutes, or ſent to table whole, jult as you 
chuſe. 


CARROTS. 


Scrape them very clean, put them in boiling 
water, with ſalt in it. When you find them 
f tender, 
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tender, take them out. They muſt be rubbed 
with a cleay cloth, ſliced into a plate, and 
melted butter poured over them. 


TURNEPS. 


Pare them, and, if large ones, cut each in- 
to tour pieces Boil them either with meat, or 
by themſelves : but moſt people think them 
beſt when boiled in the pot with the meat. 
When you find them tender, take them up, 
ſqueeze the water well out, put them into a 
pan, with a piece of butter, and a little cream; 
fir them upon the fire till thoroughly warm- 
ed. Send them to table with melted butter 
in a baſon. | | 


PARSNIPS. 


Boil them in pleaty of water, till tender. 
Take them up, icrape off the ſkin. cop then 
t, ¶ fine, keeping out the ſticky parts; put then ins 
ix to a ſauce pin, with ſone milk, butter, and 
du falt, keep sti ring, that they miy not buran. 
Send them to table, with melted butter. 


CAULI FLOWERS. 


ng Pull off the green part, cut the flower into 
em four par ts, aud lay them in water an hour or (1, 


er, Put 
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Put them into boiling water, with ſalt in it; 
ſcum the pan often. When you fin:l the flower 
tender, take them up, as whole as poſltile, in- 
to a cullencer to drain If you c'.ulc a part 
of them ſtew: d. melt a little butter into a ftew. b 
pan, with water and flour, as you would do to e. 
fend to table; put to it a little ſalt, then tike 

as much of the caul flower as you would ſew, 

pull it into ſprigs, as you would for pickling, 

lay it into the ſtew-pan, turn it, and ſhake the 

pan about till you think it quite warm. Lay WP 
the ſtewed in the middle of the dih, and the p 
boiled round it. Pour the ſauce over it, and b. 
ſend'it to table with melted butter in a baſon.. Wi! 


ng — -- A, 


BRrROCOLT. 


Ir 

Strip it, and with a knife pull off the hard 
outſide ſkin from the ſtilks. Liy it into wa- Ma 
ter a While; put it iato boiling falt and water. N 
It is enough when you feel the ſtalks tender. WR 
Send it to table as wh ile as poſſiole, with melt- Wt: 

ed butter in a ſauce-boat. | 
It would not be amils to tie it up in bundles 
| like alparagus, when you boil it. | 


 PotTaToOESs. 


Waſh and ſet them on in cold water, and 
| only 
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only as much water as to keep the pan from 
burning. Cover them cloſe, and wen the 
kin cracks, they are enough. Drain the wa- 
ter well from them, peel, and fend the ny to ta- 
b'e as hot as poſſible, wh melted butter puurs 
ed over them, or butter in a lauce- boat. 


PoTATOES anether way. 


When enough boiled, put them into a ſtews 
pain, with ſome good b ef dripping; cover tie 
pan cloſe, hake it often, to prevent it from 
burning. When they are done a fie brown, 
and criſp, take them up, but none of the fat 
with them. Fat them with melted butter. 

Some people like thein. broiled on the grid- 
iron after they are boiled and peeled. 

They cat well roaſted in an oven, or under 
a furnace, unpreled, washed, and dried. 
When you find them ſoft, they are enough. 
Rub the duſt off with a cloth. Send them to 
table hot, unſkiined, 


To maſh POTATOES. 


Boil and peel them, mah them in a bowl, 

pu! them into a ſauce-pan, with as much crea n 

or milk as will wet them, with a little ſalt ; ſtir 
them 
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them over the fire till they are quite hot, then 


put in a piece of butter. As ſoon as it is melt, 
ed and mixed, ſend them to table, ſmoothel 
over. 


FRENCH BEANSs. 


String them, cut each bean lengthwiſe, and 
then acroſe, into fix pieces, lay them a While in 
ſalt and water; put them into boiling water, 
with a little falt in it. Take them up as ſoon 
as tender, | ſt they loſe their colour with too 
much boiling; drain them in a cullender or 
{mall fieve. Stew them with a piece of butter, 
and ſend them to table. 

N. B. If you throw into the water you boil 
the:n in a piece of pot athes, the fize of a lar ze 


nut, it will keep them green, This may be 


put in with any greens. 


AR TICHO EES. 


Cut off the ſtalks, ſet them on the fire in cold 
water, with the bottoms upwards, that the ſind 
which inay be in them may drop out. Whea 
yuo fiad the leaves co ne out eaſy, they are e. 
nough. dend them to table with mcked but- 
ter in tea cups. 


Pry 
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ASPARAGUS, 


Scrape the ſtalks at the end, cut the ſticky 
art off, to make them all of a length; put 
hem into water. When your pan boils put 
he aſparigus, tied up in ſmall bundles, with 
; little falt, into the water. Take it up as ſoon 
as it is tender; for too much boiling ſpoils 
both taſte and colour. Have a round of a 
mall loaf toaſted and buttercd, lay it on a diſh, 
rith the aſparagus on it, the white ſtalks to 
he edge of the diſh ; pour a little melted but- 
er over the heads. Send it to table, with 
melted butter in a baſon. 


GaEEN PEASE. 


Give them plenty of water, put ſalt in it, 
and let it boil before you put in your peaſe. 
hen you find them ſoft, take them up into 
a cullender to drain; let them ſtand in the cul- 
lender three or tour minutes, for fear of oiling 
the butter. Put the half of them into a ſoup 
diſh with a piece of butter, and toſs them up 
till the butter is melted. Put to them the re- 
mainder, give then a toſs, and ſend them to 
Ftable. Some pcople put a little mint amongſt 
their peaſe when boiling. 


GREEN 
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Green PeAsE ſtewed with gravy. 


Boil your peaſe till almoſt enough, drain 
them from the water, put them into the pan 
again, and to 4 quart of pcaſe put a pint and; 
half of warm gravy, and a piece of butter rol. 
led in flour. Stew them eight or ten minutes 
Making them about. 


How to ſcald garden or field PEASE. 


Put the peaſe unſhelled into a pot, with as 
much water in it, as will cover them. Cover 
the pot with a cloth. When they become (oft 
they are boiled enough. Drain the water from 
them through a ſteve. Salt and eat them out 
of the ſieve, with unmelted butter ſet on the 
hot peaſe in ſaucers. 


To ſtew CUCUMBERS. 


Pare ten cucumbers, ſlice them as thin as 3 
crown piece, lay them on a coarle cloth to 
drain; when pretty dry, dredge thein with 
fl zur, and fry them ia butter a fine brown. 
Pour the fat out of the pan, and put to then 
ſo ne good gravy, a little mice, pepper, and 


lalt, dtew them a little, then pat in a piece 
| of 
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F butter rand in flour. Toſs them up with 
ſpoonful of S chup. 


To dreſs Cucuuzxxs. 


About a quarter of an hour before dinner or 
upper, pare the rind clean off, ſlice them acroſs 
s thin as poſſible z ſpriukle a good deal of falt 
pon them; ſhake them betwixt two plates, 
nd let them ſtand a little, then crain the li- 
vor from them. Put vinegar and pepper on 
hem, and oil, if agreeable. Some prople like 
n 0n10n f{liced amougſt them, or they may be 
at to table with nothing but the talt, and 
deople may dreſs-them as they pleaſe. 


SALLAPD. 


Waſh and ſhred your herbs and roots, viz. 
ettuce, creſſis, cellery, young onions, &. 
Zruiſe the yolk of a hard- boiled egg well with 
he point of a knife, Mix it with oi! and vi- 
gar, which will make them incorporate. Add 
alt and muſtard. Mix and ftir the whole a- 
bout in a china or an earthen bowl. 


An undreſſed SALLaD. 


c foo = oc T7” G0. as 


Walk it, and place each ſort by itſelf on the 
dich, 


— 
Naa 
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diſh, with a root of cellery or young onion 
in the middle, and hard boiled eggs cut in 
quarters. Hay? ready upon the ſide-board oil, 
multard, vinegar, and ſugar. 


To dreſs Beans and Bacon. 


Boil the bacon by itſelf, and the beans by 
themielves, as the bacon would diſcolour the 
beans. Put ſalt in the water you boil the beam 
in. When they are tender, drain them in a 
culiender. Skin the bacon, firew ſome raſp 
ings of bread over it, and hold a red hot iron 
above it to brown the top. If you have not: 
Proper iron, brown it before the fire. Lay 
your beans in the diſh, and the bacon in the 
middle. Send them to table garniſhed with 
boiled parſley, and have melted butter ig 2 
* 


7 make Gravy for Fowls, Ste ks, or any thing 
that is brown. 


A Pound of lean beef or mutton, but beef 
is beft, hack it with a knife, dredge it wich 
flour; meit a piece of ſweet butter in a ſtew- 
Pan, put to it the bref, fry it brown, then add 
a i.ttle boiling water; ſh:ike it round; pour in 


as auch more boiling water, as to fill the Pan, 
With 
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with three or four blades of mace, ſome whole 
pepper, ſalt, an onion, a bundle of tweet herbs, 
viz. marjoram, thyme, and parſley, a little cruſt 
of well baked bread, ſtir it about. Cover the 
pan cloſe, and ſtew it till it is as good as you 
would have it. A pound of beef will make a 
pint of rich gravy. Strain it through a ſieve, 
and keep it for ule. 1 

N. B. If you want it for preſent uſe, add a 
piece of carrot; but it will not Keep long with 
carrot in it. 


Gravy, which may be drawn in an oven. 


Put into an earthen pan two pounds of beef 
or mutton, well hacked, and dredged, with a 
pint and a half of water, two or three blades 
of mace, ſome whole pepper, a little ſalt, a 
bunch of ſweet herbs, the ſame as already men- 
tioned for gravy, an 01109 or two; tie a pa— 
per over the top, ſet it in an oven two hours, 


then ſcum off the fat, ſtrain it, and keep it for 
uſe. 


To make a white Gravy. 


A Pound of any coarſe part of veal, cut in 
pieces, a quert of water, an onion, ſome mace, 


"ich Whioic white pepper, and ſalt, a bundle of ſweet 
herbs ; 
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herbs; boil it till the ſtrength of the meat; 
out; ttrain and keep it for ule. 


A commen Gravy for any thing roaſted. 


When you happen to roaſt any thing, an 
have no gravy, pour about a quarter of a pit 
of water into your dripping-pan, which hy 
been boiled with an onion cut into quarters, 
cruſt of bread, and a little ſalt. Be ſure to keg 
your dripping-pan free from cinders or dult, | 
your meat happens to be fat, ſcum the fat d 
the gravy betore you put it into the diſh, 


Sauce for boiled Cnickens. 


Take buttcr, parſley boiled and ſhred, lemot 
peel, with ſome of the livers boiled and bruik 
ed, a hard yoK of an egg bruited, a little gra 
vy, and give them a boil. 


A FowL roaſted with Cheſauts. 


Peel and bruiſe in a mortar fourteen chel 
nuts, with the liver of the fowl, a quarter 0 
a pound of lean bacon ham; add to them 
littie ſweet marjorani, thyme, and paiſley, chopt 
ſmall ; ſeaſon with mace, nutmeg, pepper, and 
ſalt, Mix all theſe with a piece of butter, pu 
thei 
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hem into the belly. Spit it; tie both neck 
nd vent cloſe, to prevent the ſtuffing from co- 
ning out. A very large fowl will take an hour 
nd a quarter to roaſt it. For ſauce, cut fix 
xeeled cheſnuts into pieces, put them into ſome 
Mood gravy, with a ſmall piece of butter rolled 
of flour. Make it very hot, and pour it over 
he fow!. Garniſh with Seville orange. A 
tle white wine may be put into the ſauce, if 
ou chuſe it. ; 

N. B. A hen turkey may be done the ſame 


ay. 


5 
0 


0 
To bake an Ox's Head. 


Bone it, take out the black part of the eyes, 
aſh it very clean in two or three waters, dry 
with a cloth. Seaſon it with nutmeg, pep- 
er, and falt, Put it into a large earthen pan, 
ith three large onions whole, (in one of which 
ick half a dozen cloves) ſome ſweet marjoram, 
hyme, and parſley, tied in a bunch. Lay the 
w. bones on the top, pour in a quart of water, 
e paper over the top. Set it in a floh oven 
| night, When enough baked, rake out the 
nm Wooes, ſcum off the fat, ſtrain the liquor from 
he meat, keep them ſeparate, Send ſome of 
meat among ſome of the gravy to table, 
ith ſippits of toaſted bread round it. A ba- 

f | _— 
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ked head will keep a month in winter, and js 
very ready when you want 1t; only take a lit. 
tle ot the meat, and ſeme of the gravy, make 
it very hot, and fend it to table. It will make 
a pretty diſh for either dinner or ſupper, 

N. B. Some people put half a pint of vine 
or ale ii to it. 

You may manage a hough of beef in the 
ſame manner. 


To keep HarEs or VENISON ſweet, or to ma: 
them ſweet when they are long kept. 


When your venilon 1 1s quite ſweet, only dry 
it well with a cloth, and hang it in a cool airy 
place. If you intend to keep it long, or it it 
hath been long kept, dry it very well with a 
clean cloth, rub it all over with beaten ginger, 
and hang it in a cool airy place; this will make 
it keep. If it is ftiokgig or muſty, waſh it 
with luke warm water, then with milk and wa 
ter, luke warm, dry it very well, and rub beat 
en ginger all over it, When you roaſt it, rub 
off the ginger with a dry cloth. 

Manage a tare the ſame way. 


A very geod way to roaſt a Haunch of VEXIsox. 


Spit it, make a ſtiff paſte of flour and water, 
roll 


—=s - a Mo De «a 
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roll it out, and cover the fat part of your 
haunch with it. Butter ſome ſheets of white 
paper, and put above the paſte, tie it on with 
packthread. Baſte with water, and a little ſalt 
in it. A large haunch will take three hours 
to roaſt it. A quarter of an hour before you 
take it up, take off the paper and paſte, dredge 
and baſte it well with butter, 


Different ſorts of Sauce for a Haunch of VENISN x. 


A little currant.jelly melted, or half a pint 
of red wine, well ſweetened ; immer it over the 
fire till the ſugar is quite diſſolved. A ſilver 
ſauce pan is beſt to do it in. TW or three 
cloves, or a little cinnamon, may be added, if 
agreeable, 


To dreſs a Breaſt of Vex1S00, 


Sprinkle it with ſalt, dredge it, fry it a fine 
brown on both ſides, pour the fat out of the 
pan, and put into it half a pint of good gravy, 
a quarter of a pound of lump ſugar pounded, 
half a pint of red wine; ſhake it about, give it 
a bail, ſquecze in the juice of a lemon. Pour 
t:is fauce over the veniton, and ſend it to table. 


© 0 A 
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A Civet of VEx180N. 


Boil a breaſt or neck of veniſon ; when it is 
near enough, cut it into ſteaks. Put it into a 
ſlew pan, with about half a pound of butter, 
and as it browns, put in about half a pint of 
flour by degrees, till it is a proper brown. Take 
care you do not let it burn. Then add a quar- 
ter of a pound of lamp ſugar pounded, and 25 
much clafet or port, as will bring it to the 
tluckneſs of a ragoo. When the liquor is hot, 
put in the ſtcaks, give them a heat in it, toſſiag 
them about. Squeeze in the juice of a lemon, 
| 20d {end it to table. 


To Broil Vinten. 


Cut it into llices, 3 half an inch: thick. 
Seaſon it with ſalt. Broil it on a gridiron, o- 
ver a clear brisk fire. When they are about 
half done, throw ſome grated bread upon them. 
Send them to table, with a little good ts in 
the diſh. 


| To ſtew cold Vrunon. | 
Cut it into ſlices. Put it into a ſtew-pan, 


| vith a little claret, or port wine, five or fix 
cloves, 


— 
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doves; ſome lump ſugar, a little grated bread, 
When it is enough ſtewed, grate in a little 
nutmeg, and ſend it to table. 


al make Gravy for Sous, c. 


Take a Sch of beef, hack and cut it. Put 
it into a large earthen pan, with ſome ſweet 
marjoram, thyme, and parſley, tied in a bunch, 
three or four onions, (one of which ſtick with 
cloves) a few, blades of mace, a carrot and a 
turnep, half an ounce of whole black pepper. 
Cover all with water, tie a paper over the mug, 
Put it into a flow oven; let it ſtand all night. 
When you think it is enough drawn, ſtrain it 
through a ſieve, and it will be ready to ſerve 
for gravy, thickened with a piece of butter 
rolled in flour, or a little red wine, catchup, or: 
any thing you chuſe to put into your gravy, 
and is uſeful for ſoups, If you have green 
peaſe ready boiled, you may ſoon make a ſoup, 
by putting ſome peaſe among ſome gravy, with 
a French roll fried or toaſted, and put in the 
middle of the diſh; or the gravy alone, with a 
toaſted roll in the mids, may do on occaſion, 
Put in a few truffles, morels, muſhrooms, « or 
cellery ſtewed tender. 
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Rules to be obſerved in making SOUPS, 


Be careful to uſe pots and ſauce-pans with 
the lids well tinned, and very clean, free from 
greele and ſand, for fear of giving the ſoups a 
bad taſte, Let every thing you uſe be very 
clean, but never wafhed with ſoap. Have all 
hcrbs very clean waſhed and picked before they 
are ſhred, and well drained, when they are to 
be fried. Boil all ſoups ſoftly, and ſtir them 
frequently, and let your ſeaſoning be equal, 
that it may not taſte more of one thing than 
of another, Never let ſoup go to table with 
any {cum upon it. 


A rich Giblet Sour. 


Take two pounds of coarſe beef, one pound 
of ſcrag of mutton or veal, cut into pieces; 
put it into a pan, with a proper quantity of 
Water; boil it to a ſtrong broth, that you may 
have all the goodneſs out of the meat. Set it 
up to cool. When cold, ſcum off the fat. Have 
a gooſe's giblets cut in the ſame manner, as di- 
rected for ſtewed giblets, put the gizzard into 
the broth, boil it tender; boil the liver by it- 
ſelf, and the remainder of them amongſt the 


broth, till they are tender. They will not tak: 


{0 
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ſo long a time as the gizzard. Run the ſoup 
through a ſieve to catch the ſmall tones; then 
put your liquor and giblets into a ſtew- pan, o- 
ver a {low fire, with a piece of butter rolled in 
flour, a handful of chives, ſome parſley and 
ſweet marjoram ; ſhred all theſe herbs very 
ſmall. Pepper and falt it to your taſte. Let 
them all ſimmer till the herbs are tender. 
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A very good Sour, 


], 


Take three pounds of coarſe beef, the coarſe 
end of a neck of mutton or veal, halt a pound 
of rice, a little ſalt. Set them upon the fire, 
in two gallons of watt Cover yuur parcwott. 
When the goodnefs Al out of the meat; 
ſtrain it through a fieve, put it into V- 
pan, with ſome whole pepper, two or three 


= 


2 


u blades of mace, a bundle of thyme, marjoram, 
* and ſavory, an onion, a quarter of a pound of 


plumped rice or vermicelli, a French loif, or a 
I couple of pigeons. Take-out your onion and 


« herbs when you ſend it to table. 
” It you prefer peaſe to rice, put in a quart of 


peale inſtead oF the half pound of rice. 
D 3 Sous. 
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SOUPS. 
Green peaſe Soup, without meat. 


Separate the old from the young peaſe when 
you ſhell them. Boil the old ones tender; 
drain and ſqueeze them through a cullender; 
put them into the fame water again, with the 
young peaſe whole, two or three blades of 
mace, pepper, and ſalt, a bunch of ſweet mar- 
Jjoram and thyme, a little ſpinage, a green o- 
nion or two thred. Toaſt a French roll, and 
put it in the middle. Fry a little cellery, and 
what other roots you pleaſe, and put to it im- 


mediately before you ſend it to table. 


A rice SOUP» 


Put half a pound of rice, clean picked and 
waſhed, into two quarts of water, with a ſtick 
of cinnamon, two or three blades of mace. Co- 
ver your pan cloſe ; let it ſimmer till the rice 
is ſoft, Grate in ſome nutmeg ;z beat up four 
yolks of eggs, ſtrain it, and add to it half a pint 
of mountain wine. Sweeten it with powdered 
ſugar, to your taſte, Stir it well together, ſet 
it upon the fire, keep ſtirring it till it boils 
and is of a proper thickneſs. 

Sour 
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Soup meagre. 


Put half a pound of butter into a ſtew-pan, 
ſhake it about. When it is quite melted, put 
in five or fix ſhred onions, ſtir it about, then 
put to it a bunch of cellery, cut into pieces a- 
bout two inches long, a lettuce, and a handful 
of ſpinage cut ſmall, ſome ſhred parſley; 
ſhake it over a ſtove, or a ſlow fire, a quarter of 
an hour. Dredge in ſome flour, and keep ſtir- 
ring it. Pour over it two quarts of boiling wa- 
ter ; throw in a few cruſts of bread broken 
ſmall. Seaſon with mace, pepper, and ſalt. 
Boil it half an hour ſoftly, ſtirring it frequent- 
ly, to mix it well. Half a pint of praſe is & 
pretty addition. Send a plate of toaſted bread 
to table with it. 


A brewn Sour. 


Put three or four quarts of water into a 
fauce- pan, with ſome raſpings of bread to 
ur thicken it, three or four onions cut into quar— 
nt ters, two or three blades of mace, two or three 
ed cloves, ſome whole pepper, a little ſalt. Cover 
ſet} it cloſe, and boil it an hour. Strain it through 
MW > fieve. Have ſome cellery, lettuce, endive, 
ſpinage, &c, cut them, but not very ſmafl. 

P D 4 Fry 
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Fry them in butter; take a ſtew-pan, large e- 
nough to hold all; put into it a piece of but- 
ter, duſt in flour. Keep ſtirring it till it is a 
ſine brown, then put in the ſoup, and herbs, 
Stew it till the herbs are tender, and it be of a 
proper thickneſs. Fry brown ſome pieces-of 
bread, of the ſhape of dice, and put them into 
the diſh with the ſoup. 
Any ſort of fried roots may be added. 
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A white Sour. 


Break the ſoft part of a twopenny loaf 
ſmall; put it into three quarts of water, with 
a faggot of ſweet herbs, a couple of onions cut 
into quarters, two or three blades of mace, 2 
little whole pepper and ſalt, ſome cloves ; cover 
the pan cloſe, and let it boil till ſmooth. When 
the herbs are tender, it is enough. Take off 
any ſcum that riſes. Rafp a French roll ; ſoak 
it in ſome of the ſoup. Send it to table, with 
the roll in the middle. 


A barley Sour. 


Put nalf a pound of pearl barley into a gal 
lon of water, Set it on a flow fire. Stir it 
frequently, that it may not burn. When it i 


half boiled, add a blade or two of mace, a lit. 
tle 
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tle cinnamon, and ſome rind of lemon. Scum 
it, and boil it down to two quarts, When you 
think it is near enough, put in as many raiſius 
and currants, clean picked and waſhed, as you 
pleaſe. Juſt before you take it off the fire, 
put to ita pint of wine, and ſweeten it to your 
taſte. Grate in a little nutmeg ; ſqueeze in the 
juice of a lemon. 


IFhite vermicelli Sour. 


Put into a ſauce-pan two quarts of veal 
broth with. a piece of butter rolled in flour. 
When it boils, put in à {mall fowl truſſed for 
boiling, with the breaſt bone broken. Cover 
the pan cloſe, and let it ſtew three quarters of 
an hour. Put two ounces of vermicelli into 
ſome of the broth. Set it over a ſlow fare, 
til it is quite tender. When your ſoup is e- 
nough, lay the fowl into the diſh. Lay the ver- 
micelli over it. Toaſt lightly ſo ue thin fl.ces 
of brepch.. bread,. which put into the ſoup, 
when you fend it to-table. 

N. B. if you chuſe, you.may make your 
ſorp with a knuckle of veal, and ſend a hand- 
tome piece of it in tne dilh; inſtead of the fow! : 
only do not let-the piece. which goes to the ta- 
ble be. too much boiled. 

e An 2 
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An 6n10n Sou Po 


Put half a pound of butter into a ſtew-pan, 
brown it upon the fire, Peel aud flice ten or 
twelve onions; fry them well in the butter ten 
minutes. Dredgein a little flour, and ftir them 
round while they are trying. When fried, 
pour in above a quart of boiling water. Put 
in a ſtale upper-cruſt of bread, cut into pieces. 
Salt it to your taſte, Have two yolks of eggs 
well beat; and when you take it off the fire, 
mix a little of it with the eggs, and half a 
ſpoonful of vinegar. Stir it into the ſoup, 
mix it well, and fend it to table. 


Very good hare Sour. 


Skin your hare in a dripping-pan, to fave 
all the blood you can; only keep the fkin from 
amongſt the blood. Waſh off all the blood 
carefully with a little water, mixing it well, to 
prevent it from running into knots. Cut the 
Hare into joints, and the body into pieces: put 
it into a proper quantity of cold water with the 
blood, a plate full of onions ſhred fmall, and 2 
bundle of ſweet herbs. Seaſon it to your taſte, 
with pepper, ſalt, and nutmeg. When it 1s 
near enough, put in a flice of butter well 


worked in flour, with three or four flices of 
bacon, 
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bacon, ſtirring it now and then, after the flour 
and butter is put in. Send the ſoup to table, 
with the hare in it; only take out the bundle 
of herbs. 


To make HopGt-PoapGe. 
Take of what ſort of meat you pleaſe, veal, 


beef, or mutton, or mixed. To each pound 
of meat allow a quart of water. Cat ihe meat 


into pieces, not too {mall. To thr-e pounds 


of meat, allow an ounce of barley, and a cruſt 
of bread. Set it on the fire; when 1t boils, 
take off the ſcum, and put in an ouion or two, 
2 faggot of ſweet herbs, two heads of cellery, 
clean waſhed and cut {nall, three turneps, each 
cut into four pieces, a couple of carrots ſliced, 
and the ſmall ends of them ſplit, a lettuce cut 
ſmall, two or three blades of mace, and ſome 
whole pepper, tied in a muſl:in rag. Stew it 
over a very {low fire four hours, from the time 
1: boils, Send it to table in a ſoup diſh. When 
green peaſe are in ſeaſon, a pint of them is a 
pretty addition. If you fiad your liquor too 
much waſted, put in a pint of boiling water, 
N. B. A dozen corns of allipice may be pat 
into the rag with the pepper, inſtead of the 

Mace, it it 1s liked, 
Wt 3 To 
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To make mutton BroTH. 


ao. qa „ 


Take a neck of mutton, cut the ſcrag into 
two or three pieces, put it into a gallon of wa- 
ter. with ſome UE When. it boils ſcum it 
well, and put in a quarter of a pound of bar. 
ley, or a large cruſt of bread, which you like 
beſt, a bundle of ſweet herbs, and an onion or 
two. When it has boiled an hour, put in the 
other part of the mutton whole, with ſome dri. 
ed marigolds, a few chives, and a little parſley 
ſhicd, Scud only the neck to table, with tur- 
neps, which muſt be boiled in a pan by them- 
ſelves, as they would make the broth too 

* Nrong. 
The ſame ingredients may be put in when 
you make broth of a leg, or of any other joint 
of mutton. 
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To make an eel Sour. 


Dreſs and ſkin them. To each pound of 
eels allow a quart of water, two or three bl:des 
of mace, a little ſalt, and whole pepper, a.crutt 
of bread, an onion, parſley, thyme, and matjo— 
Tam, tied in a bunch. Cover it cloſe, and bl 
it over a flow fire, till it is half waſted. Striin 


it through a ſieve. Lay ſome {mall pieces of 
| toaſted 
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toaſted bread into the diſh, pour in the ſoup. 
Set it over a ſtove or chaffi n g-diſh of warm 
coals a minute or two beture you ſeud it to 
table. 


Oyſter Sour. 


Take a quart of oyſters, waſh them in their 
own liquor, lay them on a cle an clota to drain 
ſtrain the liquor, put to it a pint of water, a 
little thyme, and parſley, an onion, a little rind 
of lemon, a blade or two of mace, three or 
four cloves, ſome whole pepper. Let theſe tew 
over a ſlow fire half an hour. When it comes 
a boiling, ſtrain it; put a good piece of butter 
into the pan, but flour it firſt. When it is done 
hiſſing, dry the oyſters, and fry them till they 
art pumpt. Put to them an anchovy, a little 
wine, the yolk of an egg well beit, with the 
liquor; give it a boil, ſhaking it about. 


Crawfilh SOUP. 


Take fix whitings, a large eel, and half a 
thoruback. Make them very clean. Boll them 


ines much water as will cover them, with ſone 


falt in it; take off tre ſcum; put in a little 
mace, whole pepper, and falt, an onion ſtack 
with cloves, a very httle ginger, ſome parflcy; 


-and 
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and thyme. Boll the fiſh to maſh ; then take 
half a hundred of crawfiſh tails, take out the 
bag, and all the woolly parts from them; put 
them into a pan, with ſome water, vinegar, falt, 
lemon, and a bundle of ſweet herbs. Set them 
over a very flow fire, When it is juſt upon 
the boiling, take out the crawhil: tails, lay them 
to a fide. Put a French roll to the other ſhells 
in the liquor, and beat them very fine; ſtrain 
the liquor well from its Pour the other filk 
liquor over the ſkells, and ſtrain it. Have rea- 
dy a ſtewed carp, which lay in the middle of 
the diſh, Add a lobſter body to the ſoup, with 
a little good gravy, and burnt butter. Warm 
the tails of the crawfiſh in the ſoup. Pour 
the whole over the carp. 


Anot ber Crawf/h Soup. 


Make the crawfiſh clean; boil them in ſalt 
and water, with ſcaſonings. Take off the tails 
and claws, and fry them. Pound the reſt of 
them in a marble mortar. Seaſon them with 
mace, nutmeg, whole pepper, and ſalt. Put 
in an onion, grated bread, hard eggs, and ſwect 
herbs, boiled in ſtrong broth. Strain it through 
a ſic ve Add to it boiled paiſley chopped, dry- 
ed muſhrooms, à French roll, Garniſh with 
lemon, and ſome claws and tails of crawfiſh. 


Lobjter 
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Lebſter do's 


Take carp, tench, pike, trout, whitings, or 
flounders, as much as will make five pounds 
weight. Make a ſtock in the ſame manner as 
directed for the crawfiſh ſoup. Keep the force» 
meat as free from bones as poſſible» Make it 
into the ſhape of a double French roll, hollow 
in the middle, and open at the top. Put it 
into an oven half an hour. When you are 
going to uſe it, put the force-meat into the 
middle of the ſoup. Pound the ſpan of the 
lobſter, and ſtrain it with cullis. Cut the meat 
off your lobſter into ſquare pieces, the ſize of 
large dice; put it, with ſome of the cullis, in- 
to a ſauce-pan, with pepper and falt; make it 
warm, put in a piece of butter, ſtir it about, 
and put it into the force-meat -loaf, in the 
middle of the ſoup. After having heated the 
cullis, and ſoaked the bread, ſqueeze 1n the 
juice of a lemon, and ſend it to table, garniſh» 
ed with a rim of paſte, and fliced lemon, 


Directions for BxoT ns, Nc. for fick or weak peo- 


Hen or Chicken BROTH. 


Split your fowl in two, Break one half of . 
it 


12 
* 
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| Htttle lalt, cov<r-it cloſe, and boil it down to 


it with a rolling-pin ; put it into two quart 
of water, with a cruſt of hread, a blade or two 
of mace, a little ſalt, Boil it on a flow fire, 
ſcumming it frequently. When it has boiled 
two hours, put in the other half of the fowl; 
cover the pan cloſe, and let it boil till it is & 
nough. Boil and bruiſe the hver with a hard 
boiled yolk. of an egg, put it into a little melt. 
ed butter, and ſend it to table, with the whole 
half of the fowl. Put the remainder into an 
earthen pan, which will be very good next MM; 
day, with half a pint of boiling water, and the b 
bones of the fowl added. | b 


I 


it 


A ſmall quantity of Mutton BxoTH, 


Cut a pound of lean mutton into pieces not 


too ſmall, put it into three pints of water, with : 

a little ſalt. As ſoon as it boils, ſcum it well; 1 
then put in a cruſt of bread, a blade or two of 

mace. Bol it ſlowly an hour, and the meat 4 

will be very good to eat. 

| 75 8 / 11 

Beer WATER. 4 

Take the fat and {kin from the beef, cut I 

„ the lean into very ſmall pieces; and to a Pound . 


of beef allow, two quarts of water. Put in a 
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pint. A tea cup full of this at a time is ve- 
ry- nouriſhing, 

When it is wanted by way of drink, make 
it weaker, 


To boil a Scrag of VEAL. 


Allow a quart of water to each pound of 
veal. When it boils, ſcum it; put in a cruſt 
of bread, two or three blades of mace, a ſmall 
bunch of parſley. Cover the pan cloſe ; let it 
boil an hour and a half, and both the meat and 
broth will be ready to eat, 


To boil a CHICKEN. 


Have your chicken clean picked; ſoak it in 
cold water a quarter of an hour, put it into 
boiling water, with a little ſalt. When you 
think it is enough, take it up into a warm 
pc wter ſoup diſh, cut it up as you would at ta- 
ble; fave all the liquor which comes from it 
in the diſh. Bruiſe the liver fine, a little boi © 
ed parſley ſhred fine. Seaſon with beat mace, 
nutnieg. pepper, aud ſalt. Mix them with a 
little of the liquor which has come from the 
fowl, and pour it into the diſh with the reſt, 
if you think there is too little liquor from the 
chicken, add too or three ſpoonfuls of the li- 
quor it was boiled in; cover it cloſe with ano. 

ther 
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ther diſh ; ſet it over a chaffing-diſh of hy 
_ coals, a ſtove, or in a warm oven, eight or te 
minutes. Send it to table hot. 


To boil Pio koxs. 


Let them be very clean picked, or ſkinned, 
drawn, and waſhed; put them into boiling milk 
and water. Ten or twelve minutes will bol 
them. Send them to table, with ſome ſauct 
poured over them, made thus; the livers par: 


boiled, and bruiſed, ſome boiled parſley chopt ch 
fine, mixed in melted butter. fu 
5 B 
To boil a PATRIDGE, er any other wild foul. i o. 
TD | bi 

Put them into boiling water, with a little ſał ;, 


in it. Twelve minutes will boil a partridge. g 
When it is enough, take it up into a warn 
ſoup pewter plate, ſplit it, and lay the ſ{kinoy b 
ſide up. Pour bread ſauce over it, made thus; f 
boil the ſoft part of a halfpenny roll in half 
pint of water, with a blade or two of mace, 1 
little ſalt: boil it three or four minutes. Pour 
moſt of the water from it, and add a little piece 
of ſweet butter; give it a beat with a ſpoon. I 1! 
Set the plate, cloſe covered, over a chafling dil 
of warm coals a few minutes. Send it to tv 
ble as warm as poſſible. 
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Any ſort of wild fowl may be dreſſed in the 


ſame manner, allowing a proper time for the 
ſize of the bird. Ducks ſhould be ſkinned be- 
fore the bread fauce is poured over them. If 
you roaſt them, lay bread ſauce under them, 
inſtead of gravy, for weak ſtomachs, 


To boil a SoLE, PLAlck, or FLOUNDER. 


| Dreſs and cut the fins off; put it into boil- 
ing water with a little falt in it. When you 
think it is enough done, take it up very care- 
fully with a flice, to let the water drain from it. 
Beat a volk of an egg well; put to it a couple 
of ſpoonfuls of tlie liquor the fich was boiled in; 
beat them well together; ſeaton it with mace, 
nutmeg, and ſalt. Pour this ſauce over the 
fiſh, cover it, and ſet it over a chafſing - diſh of 
hot coals a few minutes. Send it warm to ta- 
ble. If you do not chuſe the ſauce mentioned, 


ſend melted butter with it. 


To mince VEAL or Fo w for weak ſtomachs. 


Take off the ſkin of the fowl or veal, mince 
it very fine, dredge a very little flour over it; 
put it into as much boiling water as will moiſt- 
en it, with a little beat mace, nutmeg, and ſalt; 
lhake it about over the fire a few minutes, till 

thoroughly 


with a little ſalt, put a little water upon it, and 
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thoroughly heated. Send it to table, with r 


ſome fippets of toaſted bread round it. E 
4 q1 
To pull a Chic x EN. It 


Skin your chicken, and pull the meat into 
Pieces about the thickneſs of a quill. Seaſon 
it with a little mace and ſalt; boil the bong 


in water, wich a little ſalt, till the liquor is good, 


Strain it, and put two or three ſpoonfulls of it 
to half a-chicken, with a piece of butter, the 
ſize of a large nutmeg, rolled in flour, as much 
parſley chopt ſmall, as will lie on a fixpence, 
Shake it about over the fire till it is thick e- 
nough, Pour it into a warm plate. 


CHICKEN WAT EX. 


Take a cock, or large fowl, bruiſe it well 
with a rolling-pin ; put it into three quarts of 
water, with a little ſalt, and a cruſt of bread, 
Boil it down to three pints, and train it ready WW - 
to drink. - 4 N 


To make white CAu DLE. 


Take four or five ſpoorfuls: of bat mei, 


mix it ſmooth with a ſpoou. Pour it into.two 
quarts 
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quarts of water, with two or three blades of 
mace, à piece of the rind of a lemon; boil it a 
quarter of an hour, ſtirring it frequently; ſtrain 
it through a ſieve. When you want to uſe it, 
ſweeten it to your palate, grate in nutmeg, and 
a proper quantity of wine, with a little lemon 
juice, it allowed. 


Brown CAU DLE. 


Make the gruel in the ſame manner as a- 
bove, only allow a little more oat-meal; ſtrain 
it, and to this quantity put a pint of freſh ale; 
ſweeten it to your palate, and grate in nutmeg. 


o „ 


BARL EY GRU EI. 


Put a quarter of a pound of pearl barley 
into two quarts of water; boil it on a flow fire 


, till at is quite ſoft, ſtirring it frequently, to 
1 prevent it from burning. When it is about 


half boiled, put to it a blade or two ef mace, 
ſcum it, and boil it down to about a quart. 
When you think it near enough, put io a quar- 
ter of a pound of currants, clean picked and 
waihed ; let the currants juſt plump; pour it 
1 into an earthen pan, and as you ute it, ſwect- 
den it to your taſte, and put in as much wine 
ois proper. Grate in a little nutmeg. 

Ts 
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To bail SA Go. 


Put two large ſpoonfuls into a quart of $z 
ter, with a blade or two of mace; boil it on; 
flow fire, ſtirring it often, till it is ſoft. ſmooth, 
and of a proper thickneſs. Sweeten it to your 
taſte, and put in wine and nutmeg. 

Cinnamon, at allowed, is very proper to be 
put in. | 


DAL O OP. 


Put a large tea ſpoonful into an earthen 
baſon, pour boiling water upon it; keep flir 
Ting all the time you are pouring in the water, 
and till it is ſmooth. A pint of water is ſufh- 
cient for a large tea-ſpoonful of ſaloop. Put 
in wine, ſugar, and nutmeg, to your taſte. 

N. B. [he baſon ſhould be warm when it is 
put in, and when all the ingredients are ſtirred 
in, put a pewter plate over the baſon, and let 
it ſtand covered a minute. 


Artificial Assks M1LK. 


Boil of barley, hartſhorn ſhavings, eringo 
root, of each two ounces, in five pints of wa: 


ter, down to two quarts, Strain this liquor in- 


to 


\ 
* 


it! 
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o zn earthen pot. Sweeten it as you uſe it 
vith ſugar of roſcs, or ſugar candy. Drinks it 
orning and evening, mixed with an equal 
vantity of warm milk. 


To make WATER GRUEL. 


Put a little water to a large ſpoonful of oat- 
cal, and a little falt, mix it well; then add a 
int of water, Let it boil up five or ſix times, 
rring it frequently, and do not let it boil o- 
xr, Strain it through a ſieve; put in a little 
iece of ſweet butter; ſtir it till the butter is 
gelted. 


A Peforal DRIN k. 


Put into a gallon of water half a pound af 
ard barley, a quarter of a pound of ſplit figs, 
1 penny-worth of liguorice fliced, a quarter of 
ea pound of raiſins of the ſun, ſtoned ; boil all 
gether into two quarts; ſtrain it through) 
eve, This is a very good drink for ſick 

ople, 


To make PANAD As 
180 | 
was 
10» 

t0 


Grate the ſoft part of a ſtale penny loaf; 
t it into three pints of water, with a blade 
or 
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or two of mace; boil it on a ſlow fire half , 
hour, ſtirring it frequently. When you ſee | 
quite ſmooth, that the bread does not fett 
from the water, put it by in an earthen p; 
When you uſe it, put in wine, ſugar, and nut 
meg to your taſte. Some put in no wine, by 


a little piece of butter. to 
| 1 


To make bread Sour. lc 


Cut as much dry cruſt as the top of a pe 
ny loaf into ſmall pieces; pur it into a quarts 
water, with a little ſalt. When it boils, ber 
it with a ſpoon upon the fire, till it is ſmooth{{Wn 
When you uſe it, put a little piece of butter ti 
it, or wine, ſugar, aud nutmeg, 


it 


A good DRINK. 


Put the top cruſt of a penny loaf into 
quart-of milk and water, with a blade of mace 
boil them ſlowly a quarter of an hour, {ira 
and drink it new milk warm. 


BARLEKT WATER, 


Take a quarter of a pound of pearl bar 
to two quarts of water, ſet it over a flow fi 


When it boils, ſcum it well; boil it down te 
qui 


ber 


quart; put in wine and ſugar to your taſte 
when you drink it. | 


| Another BARLEY WATER. 


A quarter of a pound of unſhelled barlzy, 
to two quarts and a pint of water, with a pen- 
ny worth of liquorice fliced. When it boils, 
{cum it; boil it down to a quart, ſtrain it, and 
s you uſe it ſqueeze in a little orange juice. 

Some people throw away the firſt water, but 
it is reckoned the moſt wholeſome. 

Any ſort of barley may be boiled in this 
nanner. 


A good DRNIN X. 


A couple of apples, and a lemon ſliced, with 
3 quart of boiling water poured upon them. 


A SAGE drank. 


Take a handful of ſage, a handful of balm, 
lemon fliced, a piece of lump ſugar broken 
mall, a glaſs of mountain wine; pour two 
Juarts of boiling water over it into a mug, co- 
er it with a pewter plate. When you think 
t itrong enough of the ſage and balm, take 
dem out. : 


fir 
to 
vir 


3 Stoved 
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Stoved WINE for the fick. 


Toaſt a ſlice of bread, cut it into four piece, 
lay it into a baſon ; grate a little nutmeg, and 
put ſugar upon the toaſt; pour a-glaſs of wing 
vpon it, then half a pint of boiling water. 


To dreſs F IS H. 
To ſlew a Brace of Carys. 


Scrape and make them very clean ; gut and 
waſh them with the roes in a pint of good 
ſtale beer, to preſerve all the blood, and keep 
firrivg it, that it may not run into knots. Boil 
the carp in water, with a little ſalt in it. Strain 
the beer, put it into a pan, with a pint of port 
wine, three or four blades of mace, ſome whole 
pepper, an onion, with two or three cloves 
{tuck in it, a little grated nutmeg, ſome ſweet 
marjoram, parſley, and thyme, tied in a bunch, 
a little rind of lemon, an anchovy, a piece of 
horſe-radiſh; cover them cloſe, and boil it on 
a low fire a quarter of an hour. Take out the 
| herbs and onion; add to it half of the roc 
beat to pieces, ſome catchup, a piece of butter 


rolled in flour; let it boil, ſhaking the pan a 


bout ul the ſauce is thick enough if it is vot 
f {alt 


* 
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ſalt enough, put a little into it. Beat the o- 
ther half of the roe up with the yolk of an egg, 
a little ſhred lemon peel, ſome grated nutmeg; 
iry it in little cakes, the ſize of a crown piece, 
in ſweet butter; and fry ſome three-cornered 
pieces of bread brown, When the carps are e- 
nough done, take them up, pour the ſauce o- 
yer them. Garniſh the dith with ſcraped horſe- 
radiſh and fried parſley. Lay the remainder 
of the cakes upon the carp. Stick the ſippets 
of bread about them, and garniſh with ſliced 
lemon natched. Send them to table as warm 
as poſſible. 


To fry Cary. 


Scrape, gut, and waſh them clean, lay them 
on a cloth to dry, dredge them with flour, and 
fry them a fine light brown. Fry ſome bread 
ſippets and the roes. When the filh is fried, 
drain them from the fat. Have butter and 
anchovy, with ſome lemon juice, in a baſon. 
Lay the roes on each fide of the carp. | Gar- 
viſh with the fried toaſt and lemon. 


To bake CAR Po 


Scrape, gut, and waſh a brace, butter an. 
earthen pan, which will hold them well, lay 
E 2 them 
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them into it; ſeaſon them with mace, nutmeg, 6 
whole pepper, and ſalt. Put in a faggot of 
ſwect herbs, an onion, with ſome cloves ſtuck 
in it; pour in a bottle of white wine; tie pa- 
rer over the top, and bake them in a hot oven. . 
An hour will do l-rge ones. When they are i (- 
enough, take them up carcfully into a diſh, 


3 * i al 
cover it cloſe, and ſet it over very warm wa. n 
ter, to Keep it hot, Scum the fat off the liquor t. 
they were baked in, ſtrain it, and pour it into W 


2 pan, with a piece of butter rolled in flour; 5 
toſs it about, let it boil, ſqueeze in the juice of 
half a lemon, ſalt it to your taſte. Pour this b 
ſauce over the filh, lay the roes round, Gar. 
niſh with lemon. 


Care ſtewwed with gravy. 


Save all the blood, ſcrape off the ſcales, gut, 
and waſh the carp, with the roes in a pint of 
red wine; put it into boiling water, with ſome 
ſalt, a faggot of ſweet herbs, a little horſe-ra- 
diſh; let it boil flowly. When it is enough, 
drain it well over the warm water. While the 
fh is boiling, ſtrain the wine through a ſieve; 
Put it with the blood into a pan, with a pint of 
good gravy, two or three blades of mace, twen- 
ty corns of pepper, an anchovy, an onion, with 
halt a dozen cloves in it, a faggot of ſweet 

herbs; 
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herbs z let them ſimmer a quarter of an hour; 
ſtrain and put it into the fiuce-pan again, with 
a little catchup, a piece of butter rolled in flour, 
a little muihroom pickle, or lemon Juice; ſtir 
all together, and let it boil. Boil half of the 
roes ; the other half beat up with an egg, and 
ſome grated nutmeg, ſome rind of lemon thre, 
and a little falt. Have ſome nice beef drip- 
ping boiling in a ſtew- pan; drop in the mix- 
ture with the roes, and fry it in little cakes, 
about the ſize of a crown piece, a fine light 
brown. Fry criſp ſome {ippets of bread, a few 
oyiters dipped in batter, and fried a light 
brown, in the ſame manner as fritters, a hand- 
ful of parſley fried green in very hot butter 
or dripping. Lay the fiſh in your diſh, the 
boiled roes on each fide, the ſippets to ſtand 
round the carp; pour the ſauce boiling hot 
over the fiſh. Garniſh with the fried roes, 
oylters, parſley, horſe-radiſh, and lemon. The 
remainder of the oyſters and cakes lay in the 


diſh. 
70 brott Ca R Po. 


Make it clean and dry, nick it over the back: 
with a knife, rub it over with a piece of but- 
ter, throw ſome pepper and ſalt on it; broil it 
in a.dripping-pan before the fire, or on a gri- 
| E 3 iron 
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Won over a very clear fire. For ſauce, put: 
piece of butter into a ſtew-pan, when it is hot, 
fry a ſliced onion, dredge in ſome flour, toſs it 
about till brown; pour in half a pint of good 
gravy, or fich broth, the roe cut into pieces, 
ſome artichoke bottoms chopped, capers ; boil 
all together to a proper thickneſs, ſcum it, and 
pour it over the fiſh. Send it to table as hot az 
poſſible. 

- If you diſlike onions, kee p them out, and put 
in oyſters, ſhrimps, or crawfiſh. 

Tench may be done in the ſame manner, 


To roaſt CAR. 


When your carp is clean dreſſed, ſcotch it. 
rub it over with the yolks of eggs; mix ſome 
thy me, ſhred parfley, nutmeg, pepper, and falt; 
{trew theſe over it, after you have ſpitted it on 
A lark-ſpit ; baſte wich clarct, anchovy, and 
butter. Send it to table with ſauce, made thus; 
a picce of butter rolled in flour, ſome gravy, 


claret, anchovy and the milt. The roes mult be 


dipped in the yolks of eggs, and fried, Gat: 
nilh with parſley and fried ſippets. 


Toflew TEN cn. 


Cut it into pieces, fry them in browned but: 
ter; 


pas 25 on a e eee , 2 _ Fox raw ' bak, 0 Gps 
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ter; put them into a ſtew-pan with the butter 


they were fried in, ſome veijufce, white wine, 
mace, nutmeg, pepper, and ſalt, a bundle of 
ſweet -herbs, a couple of bay leaves, a final! piece 
of butter rolled in flour, When you think the 
fiſh enough, add ſame oyſters, capers, a little 
muſhroom powder, and lemon juice. Garnich 
with fried ſippets of bread. 


Bailed TEN C RH. 


Have them freſh from the pond, ſcrape, 
put, and waſhthem; put them into a ſtew-pan, 
with as much water as will cover them, with 
ſalt, whole pepper, rind of lemon, a piece of 
Lorſe radiſh, a faggot of ſweet herbs, an onion 
ſtuck with cloves. When you thick them e- 
nough, take ſome of the liquor they were boil- 
ed in, put to it a glaſs of wine, foine catchup, 
gravy, and verjuice, a ſhred anchovy, a piece 
of butter rolled in flour; boil it a few minutes; 
add a pint of ſhrimps to the ſ.uce, pour it over 
the filh, Garniſh it with pieces of fried bread, 
about four inches long, fliced lemon, ſcraped 
bor ſe- rad iſn, and pickled muſhrooms; 


To bake TE NCR. 


Get them freſh out of the pond, kill them 
E 4 by 
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by a hard ſtroke on the back of the head, ſcrape, 
gut, and waſh them; lay them into a deep ear. 
then pan, with ſome ſtrong gravy and white 
wine, an equal quantity of each, as much az 
will cover the fiſh; add to them fome freſh 
muſhrooms, or pickled ones, if you have none 
freſh, a little catchup, two anchovies, two or 
three ſhalots, ſome whole pepper, mace, nut. 
meg, cloves and falt, ſome ſhred rind of lemon, 
a faggot of ſwect herbs z lay ſome ſmall pieces 
of butter upon the fiſh, tie a paper over the 
top. An hour will bake them. When they 
are baked enough, take out the ſweet herbs; 
add alittle lemon Juice to the ſauce, and thicken 
it with yolks of eggs, and a little cream, ſhak- 
ing it about; put the fiſh into a warm diſh, 
with the ſauce over it. Garniſh with lemon, 
beet root, and ſcraped horſe-radiſh. 


Another way to bake them. 


— — } — _ 


Clean and prepare them as already menti- 
oned, rub the inſide of a paſty-pan with but- 
ter; mix together ſome beat mace, nutmeg, 
pepper, and ſalt, marjoram, parſley, and thyme, 
ſome whole chives, and an onion; ſprinkle 
ſome of this ſeaſoning over the bottom of the 
pan, lay in the tenches. Seaſon them with the 


above ſeaſonings, throw ſome grated bread o- 
ver 


E MA 5 3. 
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yer them; put ſome pieces of butter upon them, 
bike them, and ſend them to table, with an- 
chovy ſauce. 


To roaſt TENA. 


Clean it well from the ſlime, make a little 
hole near the gills, take out the guts, clean the 
throat ; ſtuff the belly with ſweet herbs, or 
ſorce- meat, then tie the tench to the ſpit with 
ſome ſplinters, and roaſt it. Mix a little ver- 
juice or vinegar with butter and ſalt, with 
which baſte it frequently. Garniſh with pickles 
and lemon. | 


To fry. TEN C H. 


Clean and ſplit them down the back, or cut 
them in pieces; . ſprinkle ſalt and ſwe.t herbs 
over them, dredge them with Hour; fry chem 
with muſhrooms. Send them to table, with 
catchup, and butter in a ſauce-boat. 


70 boi! PERCH. 


Gut and clean them, give them three or four 
deep nicks with a knife on one ſide; put them 
into a kettle or ſtew - pan, with water, ſtale beer, 
vinegar, and white wine, an equal quantity of 

| 1 each, 
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each, to cover them, with ſalt, winter ſavoury, 
16emary, thyme, parſley, and ſcraped horſe 
Tac. hy ſet your pan upon a bi1{k--clear fire, 
Jer it boil quick, then put in your fiſh. "For 
ſauce, take ſome of the liquor your fiſh is boil. 
ing in, put into it a good picce of butter roll. 
ed in flour, ſhike it about, make it boil When 
the perch is enough, take them up. Strew 
ſome ſcraped horſc-radiſh upon them. Pour 
the ſauce over them. Garniſh with lemon. 

N. B. Some people put a little beat ginger 
over them. 


mm ' > ©  onS 


To flew PERCH, 


Bleed them an the tail, ſave the blood, ſcrape, 
gut, and waſh (hem; put them into a ſtew: 
pan with the blood, a little ' vinegar, and as 
much claret and gravy as will cover them, an 
onion, Mith two or three'cloves ſtuck in it; 
twWO or three blades of mace, x couple of an- 
chovics, ſome fced/ horſe-radiſh, half the 11nd 
of a lemon, a bundle of ſweet herbs, pepper, 
aud falt; cover the pan clote; let it on a flow 
fire. Whey you think one fide of the fiſh encugh, 
turn them; mind they be covered afl the time. 
M hen hepa ſtewed enough,” lay them oft 
your diſh ze Atem the liquor they are ſtewed in, 

$3? $11} 1 thicken 
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chicken it with butter rolled in flour; pour 
it over the fiſh, * 
Tench or carp may be done the ſane way. 


To fry PERCH. 


Scrape, gut, and wach them clean in falt 
and water, dry them with a cloth, dredye 
them with a little flour. Fry them brown and 
criſp, drain them from the fat. Garniſh with 
criſped parflzy and lemon. Have butter, with 
anchovy, for ſauce, in a baſon. 


To boil SCATE. 


Clean it very well, blanch it in ſcalding 
water, to make the ſkin come off both ſides ; 
cut it acroſs into long flips, about two or three 
incnes broad. Put it into boiling water, with 
alt and vinegar in it. A few minutes will boil 
it. Drain the water fron it, and [-nd it to ta- 
ble, with melted butter and catchup, with an 
anchovy diſſolved in it. Preſerve the liquor 
it is boiled in, and if any is left, put it into it, 
with ſo ne vinegar and whole pepper. It cats 
very well cold. | 
E-6:- To 
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To fry SCATE, 


Gut and clean it well, blanch it in ſcalding 
water, to make the ſkin and thorns come 
off, When it is cold, cutit into pieces of what 
ſize you pleaſe; two or three inches broad iz 
a common ſize. Dredge it with flour, fry it 
criſp, drain the fat well from it. Send it to 
table, with melted butter and anchovy, cat- 
chup, or walnut pickle. 


To boil PLaAICE er FLOUNDERSso 


Gut them, and cut off the fins; put them 
into boiling water, with ſalt, and a little vine- 
gar in it. When you think them enough, 
drain them well. Send them to table, garnith- 
ed with boiled parſley chopped, with plain but- 
ter, or catchup, or anchovy ſauce. 

N. B. Some people put a little white wine 
into the water they are boiled in, with whole 
ſeaſonings, horſe-radiſh, a faggot of herbs, and 
an onion ; but theſe, or any of them, may be 
put in as you chuſe. 


To ſtew FLOUNDERS. 


When your flounders are clean dreſſed, and 
| the 
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the fins cut off, dredge them; lay them into a 
ſtew-pan, with as much water as will cover 
them, a blade or two of mice, a little ſalt, and 
rind of lemon. When you think the fiſh e- 
nough, pour the liquor trom them into a ſauce- 
pan, with an anchovy, a ſhalot thied ſmall, a 
few muſhrooms, ſome catchup, and a piece of 
butter rolled in flour ; give it a boil, ſhaking 
it about; pour it over your fiſh. Garniſh with 
boiled parſley and lemon. 


To fry FLOUNDERS. 


Dreſs and cut off the fins, dry them well 
with a clean cloth, dredge them with flour. 
Fry them a fine brown in oil, beef dripping, 
or butter; drain the fat from them, and ſend 
them to table, garniſhed with parſley. For 
ſauce, melted butter, with catchup, or walnut 
pickle in it. 


To ſtew 804 L 3. 


Skin and clean them well; mix a little vi- 
negar, water, and ſalt, let them lie in this an 
hour, theu dry them with a cloth; put them 
into a ſtew-· pan, with a piat of water, half a 
piat of white wine, half a pint of gravy, a fag- 
got ot ſweet herbs, an onion, ſome wavle pep» 


per, 
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per, mace, nutmeg, and ſalt; cover them cloſe, 
and let them boil lowly till enough; take then 
up. ſtrain the liquor, thicken it with a piece 
of butter rolled in flour, pour it over the 1oals, 
Garniſh with horſe-radiſh and lemon. 


N. B. A {mall turbit may be dreſſed the 
ſame way. 


Jo fry S OAL s. 


Gut, ſkin, and waſh them, dry them with 
a cloth, dredge them with flour; fry then 
brown, drain them from the fat. Garnith with 
eriſped par fley and lemon. For ſauce, melted 
butter, with catchup, anchovy, or waluut 
pickle. | 


7 0 4 '» IK E. 
Scale and gut it 1 ai ills, waſh 
it very clean, and ſtuff it. with this force-meat; 
take a quarterof a pound of beef or mution 
ſuct ſhred fine, as much grated bread, a few 
oyliers leaped and cut, the liver of the fiſh, an 
anchovy ſhred ſmall, parſl y, thy ine, marjoran, 
and ſavoury, an onon ſhred. Seaſon with mace, 
nutmeg, pepper, and filt, Work theſe up in- 
to a paſte with 4 httle cream, and the yolk of 
an n egg. When you have put this force-meat 
| 1nto 
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into the belly, ſpit it, tie it on with two ſplint- 
ers. and a piece of t+pe, dredge and baſte it, 
When 1t is about hait done, rub it over with 
the yolk of an egg, and throw foie grated 
bread over it An hour will roaſt it. Fc t lauce, 
welt butter, with ſome oyſter hquor, a little 
gravy and catchup, or a few pickled mulhrooms 
in it. 

Where there is a convenieney to bites it, it 
will cat as well, and be ſeſs trouble, but you 
muſt [mear it all over with the yolk of an egg, 
and rub part of the ingredients which are mix 
ed tor the ſtufling over it. Put a little butter 
and vinegar into the pan * bake it in. 


To boil a Pi K E. 


Gut and waſh it, rub tlie inſide and outſide 
yery well with ſalt, wath it off again with vine- 
gar Boll it in the following pickle ; water; 
with halt a pint of vinegar, a bundle of ſweet 
kerbs, mace, whole pepper; ſalt, an onion, ſome 
horſe eadith, and rind of lemon, two or three 
bay leaves. When, the liquor boils, put in the 
pike, Halt an hour will boil one. For ſauce, 
2 Intle ot the liquor it was boiled in, with A 
glas ot white wine, a couple of anchovies, ſome 
grated lemon peel, a little nutmeg. Thicken 
it witha piece of Butter rolled in flour. A few 
oy ſters 
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oyſters or cockles may be added to this ſaucy, 
N. B. Crab, lobiter, or ſhrimp ſauce is pro 
per for boiled pike, 


A plain way to bal a PIK E. 


When well cleaned, tura it round, with 
the tailin the mouth, give it three or four nick 
on the back with a knife; put it into boiling 
water, with ſalt, vinegar, mace, and lemon pet| 
in it. Send it to table, with caper or anchor 
fauce. 


To broil P1K E. 


You may either ſplit it or not, as you pleaſe; 
ſcotch it on the ſkinny fide, throw on ſalt, and 
lay it in a tin pan before the fire; baſte it fre 
quently, turning it. Garniſh with fried par 
fly and lemon. For ſauce, melted butter, and 
catchup. 
N. B. Jack may be done in the ſame manner 

as **. ; 


To flew an EE T. 


Take a large one, ſkin and clean it very 
well, and ſtuff it with the following mixture; 


ſome grated bread and ſuet, an equal 1 
0 
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ff each, a ſhred anchovy, a few oyſters ſhred, 
ome ſhred parſley : ſeaſon with mace, nutmeg, 
hepper, and ſalt. After you have put in this 
offing, ſew it up, turn it round, and put in a 
kewer, to hold it in ſhape; lay it into a ſtews 
140, with half a pint of red wine, and as much 
ater as will cover it, an onion {luck with two 
or three cloves, ſome blades of mace, a little 
alt, a bunch of herbs 3 cover the pan cloſe, let 
it ſtew ſoftly till you think the cel enough, 
then take out the onion and herbs. Lay the 
eel into a diſh, cover it, and ſet it over a pan 
of boiling water, to Keep warm, while you are 
hickening te ſauce with a piece of butter 
rolled in flour; diflolve an anchovy in it, and 
ſqueeze in a little lemon juice. What force- 
eat leaves from the ſtuffing make it into balls, 
fry them, and put them into your ſauce, toſs 
them about in it, and pour :t over the cel. 
Garniſh with lemon, and hotſe-radiſh. 


To fry EELS 


Make them clean and dry, cut them into 
pieces: if they are very large ones, ſplit them, 


y Wcaſon with pepper and falt, dredge them with 
four; fry them a fine brown, drain the fat 
vell from them. For ſauce, parſley and butter. 
f WGzrniſk with fried parſley and lemon. 


To 
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Skin, gut, waſh and dry them well with; 
cloth. Cut them into pieces. | ake prate( 
bread, ſhred parſley, thyme, marjoram, mace, 
nutmep, pepper, and falt, mix all together, 
Rub the cels over with the yolk of an egg, and 
ſtrew theſe ingredients over them, Broil then 
a fine brown over a charcoal or clear fire, 
before the fire. Send them to table with an. 
chovy ſauce, or plain butter. Garniſh with 
lemon and fried parſley. | 


To fry TrxovuTs. 


Scrape, gut, and waſh them clean, dry and 
dredge them with flour: fry them a fine 
brown. Garniſh-with criſped parſley and le 
mon. For ſauce, butter, with catchup or an- 
chovy. 

N. B. In the ſame manner you may fry ſmal 
pike, perch, jack, and ſmall cels cut into pieces, 
or a chine of ſalmon. 


To bal TROUTSs. 


Gut and waſh them clean, dry them with 1 
cloth, ſcotch thein on one fide, Put them in- 
\ y o 
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o boiling water, with ſalt, vinegar, horſe ra- 
liſh, and a bunch of parſley in it. For ſauce, 
melt butter, with a little of the liquor they are 
boiled in, with ſome walnut pickle in it. Gar- 


nin with boiled Fey chopped, 268 horie- 
radiſh. 


To bake TROUTS. 


Gut and waſh them, lay them into an earth- 
en pan; ſeaſon them betwixt every l yer with 
beat mace, nutmeg, pepper, and falt; lay in 
two or three bay Icaves, an onion cut into 
quarters. Put ſome pieces of butter on the 
top, pour in half a pint of water, with a little 


vinegar; tie paper over the top, and bake them. 
They eat well r hot or cold. 


To pickle SaLMON e way: 


Take a well _ ſalmon, do not cut it, 
but take out the guts with the gills, waſh it 
very well, but do not ſcale it; cut it acrofs, in- 
to as many pieces as you chuſe, lay them into 
cold water a little. Take mace, nutmeg, cloves, 
and race ginger, of each one ounce, two ounces 
of white pepper: ſlice the nutmegs and ginger. 
Put half of the ſeafonings into the fiſh, tie chem 
vp with bats, in the ſame manner as ſturgeon. 

Boll 


dut do not ſcrape the ſcales off it; put ſome 
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Boil it in a pickle of vinegar and water, an g 
qual quantity of each, with a good deal of con 
mon ſalt, and an ounce of falt-petre. Be fy 
to have it covered in the boiling, and do ng 
put in the fiſh till it boil An hour is ſuffi 
ent to boil it. Scum off the fat while ith 
boiling, lay it to drain. Boil a freſh pickle tg 
keep it in, three parts vinegar, with commay 
ſalt and ſalt petre, and the remainder of th; 
feafonings. When it is cold, and the falma 
cold, put them together, and keep it cloſe. l 
will keep all winter. 


To boil SALMON hard, or what 1s 2 kettle 
| Salmon. 


Get one new caught, gut and waſh it clean, 


| vinegar into the water, with a pint of falt for 
each gallon of water. Wheu the pickle is near 
boiling, take the ſcum clean off; when it boils 
put in the ſalmon, with the ſkinny fide upper- 
moſt. A whole ſalmon of twelve or fourteen 
pounds weight will take an hour to boil it; i 
ſplit, half an hour, from the time it boils after 
the filh is put in, as the water will then ceale 
from boiling a while. Boil it flowly, and a 
the ſtrength of the pickle will make the ſalmon 


ſwim at the top, keep it down with a ſlice all 
the 
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e time it is boiling, and ſcum off the oil as it 
ſes, taking great care not to break the ſkin 
r (cales of the faſh, Garniſh with boiled par- 
ey, or fennel, chopped, and tome coddled 
noſeberries. Send plain butter for ſauce. 
This ſalmon eats very well cold, and will 
eep two or three days in the pickle it was 
aled in, if free from ſcum, and ſediment. 
When cold, garniſh with raw parſley, and 
nel. 


To boil SALMON mellow and juicy. 


It muſt not be boiled till ſoft, ſo as when 
ou preſs it with your finger, it wall ſtand hol- 
w; or if it is not convenient to keep it ſo 


ng, it may be ſoftened by ſprinkling luke warm 
er upon both fides, till you find it anſwer 
„e above directions, or cold water, if the fiſh 


es in the ſun; obſerve the ſame directions as 
1th the hard ſalmon, and the ſame ſauce and 
arniſhing. When boiled in this ſoft way, it 
F oks more beautiful. The kitted ſalmon 
hich is ſent from Nortb-Britaia is all boiled 
0 | this manner. 

if you want to keep it ſome time, boil ſome 
ater, with as much ſalt as directed for boil- 
us the ſalmon in, let it cool, and to half a pint 
ae this brine put a quart of vinegar. Cover 
your 
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your ſalmon with this when cold. Keep 
- velicl clote covered, as the air ſpoils it, 


To broil SALMON. 


When clean waſhed, lay a piece of what fh 
you pleaſe into a tin pan before the fire, ſeaſon 
ed with pepper and falt; turn it, that it m 
broil on both ſides. When you think it enough, 
take it up, rub a piece of butter on it. Sen 
it to table, garniſhed wit boiled parſley, aut 
plain melted butter in a baſon. 


Baked SALMON. 


Split, waſh, and cut it in pieces. Seafa 
it with pepper and ſalt. Lay it into an eat 
en Giſh, with ſome pieces of butter upon it; 
pour into the diſh half a pint of water, with 
little vinegar, or ſtrong beer, with two or three 
corns of allipice, and an onion, 


Dried, or kippered SALMON. 


Split and waſh it clean; rub it well with 
ſalt on the ſkinny ſide, and ſprinkle the other 
fide well with falt : lay it into a tray, with the 
ſkinny fide down, and baſte it with the pickle 
which runs from it every day. A large fal 
wo 
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on which weighs twelve or fourteen pounds, 
oft lie five or ſix days in ſalt, if it is intended 
or keeping : if to be uſed in a few days, let it 
e in ſalt twenty-four hours. Small ones of a- 
bout ſix pounds weight may lie in the pickle 
hree days, when intended for keeping, and on- 
y fix hours, when to be uſed in a few days. 
hen you tike them out of the pickle, waſh 
be ſalt off with water, lay them upon a table 
o drain, with a weight upon it, preſs it; put 
pieces of (ticks, of any wood but fir, acroſs, to 
keep it ſpread. Hang it in a dry cool place. 
Rain, or much ſun will ſpoil them. 

N. B. Be {ure to give it ſalt enough. It muſt 
be quite covered with falt. 


To dreſs kippered SALMON» 


Cut a piece of what fize you pleaſe, broil it 
before the fire, turning it, that both fides may 
de done enough. When done, rub a piece 
ff butter on it. Send it to table, with melted 
butter, 

Some people broil it in buttered paper upon 
a gridiron, Cut it into thin flices, and ſend it 
to table in the paper. | 
5 To 
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Jo boil freſh Cop. ca 

| Gut and waſh it clean, infide and out; put 

It into boiling water, with .a good deal of fil 

in it. Let it boil, and when the eyes drop out; 

it is enough. A ſmall or middling cod may 

turned round with the tail through the mouth, 

faſtened with a ſkewer, and boiled on a fila 

plate, to keep it whole. Mind to ſcum the 

| Kettle before the fiſh is put in, and when it re 

= quires it. Cut the liver into four or five pie 

ces, and boil it with the fiſh ; drain it well; 

For ſauce, have melted butter, with a little 

good gravy, a glaſs of red wine, an anchovy, 

and any fort of ſhell fiſh in one ſauce - boat, 

and plain butter in another. Garniſh, with th 

liver, and horſe-radith. You may fry and lay 
round the cod any ſort of ſmall fiſh. 


To dreſs crimped Cop. 


Allow a pint of ſalt to a gallon of hard we 
ter. When it is juſt going to boil, take off 
the ſcum. Have your cod cut ito flices, 
When the falt and water has boiled half at 
hour, put in the fiſh, let it boil fix minutes, 
drain it; dredge the flices with flour; broil 


them, baſte them with butter, Send them 
| 4 2 
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to table, garniſhed with criiped parſley, with 
catchup ſauce, and plain butter. 


Jo boil a Cop's Head. 


Tie it round with pack-thread, have ſome 
water boiling, with a handful of ſalt, a piat 
of vinegar, a piece of horſe-radiſh, and a bun- 
de of ſweet herbs, When this his boiled a 
Wouarter of an hour, put in the head upon a 
MWih-plate, When the eyes drop our, it is e- 
ieMnough. Take it carefully up, drain it upon 
Wihe fiſh plate, and flide it on your diſh as whole 
s poſſible. Garniſh with horſe-radiſh and 


85 with a little of the liquor the head was 
boiled in, and an anchovy, ſome * oyl- 
ers, or any ny you chuſe. 


To ſtew Cop, 


Gut and waſh it, cut it into pieces, lay them 
wa nto a ſtew- pan, ſeaſoned with mace, nutmeg, 
Nepper, and ſalt; put in an onion, a bundle of 
lerbs ; cover the pan cloſe, and let it ſimmer 


quor ſtrained, a ſlice of butter rolled in flour, 
he juice of half a lemon; cover it cloſz again, 


the 


pickled oyſters or cockies. For ſauce, melt 


Ix minutes; then add a few oyſters with their 


ad let it ſtew gently till it is enough, ſhaking | 
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the pan frequently. When you think it is & 
 Nough, take out the onion and ſweet herb. 
Lay the fiſh in a diſh, pour the ſauce over it, 
Garniſh with muſhrooms and lemon. 


To boil Happocrs. 


Scrape, gut, and waſh them clean, ſkin 
them and take out the ſmall bones on each 
ſide, by taking hold of them down at the til 
with a knife, pull them up, and they will come 
clear from the large bone. Put a good dal 
of ſalt in the water you intend to boil them in, 
{ſcum it well, put in the fiſh when it boils, A 
quarter of an hour will boil ſmall ones. For 
ſauce, melted butter, with anc':ovy and walnut 

At or K ſort 7 Hell lh tauce. 


Fic - | — 


Scrape, gut, and waſh them, ſprinkle then 
with ſalt both outſide and inſide, lay them into 
a tray all night; next day hang them up to 
dry. When they have hung a day, they are 
fit for uſe. Skin and bone them, as directed 
for boiling, and broil them before the fire on 
+ fiſh ſpit, or a tin pan, turning them For f.:uce, 
melted butter, with hard eggs chopped, and 1 
little catchup. | 
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To fry HapDocks. 


Take freſh ſmall ones, gut, and waſh them; 
take off the ſkin and ſmall bones, ſprinkle a 
littl: ſalt on them, dredge them with flour, 
Make your diipping or butter boiling hot. Fry 
them a light brown. Lay them round in the 
diſh. Garniſh with criſped parſley. * ſauce, 
melted butter, with anchovy. | 

N. B. Do whitings in the "Rp manner, 
but with the {kin on. 


To boil Win GS. 


Gut and waſh them well, turn them round 
with the tail in the mouth; have your water 
boiling, with ſalt in it, ſcum it well, put in the 
whitings. A quarter of an hour will boil ſmall 
ones. Drain them well. Garniſh with boiled 


parſley chopped, and lemon. For ſauce, melt- 
ed butter, and catchup. 


To fry HERRINGs. 


Take off the heads, tike out the guts with 
the gills, wi-hout cutting them open. Waſh 
them very clean, dry them with a cloth, ſcotch 
them, Seaſon with pepper and fold; dvds 

2 them 
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them with a little flour. Mak: your dripping 
of butter as hot as poſſible, and fry your her. 
rings a ne brown. Then put into the pan: 
good few ſliced onions, wich fry a light brown, 
Driia tie herrings from the fat, lay them on 
a dilh, and the fried onions round them. For 
ſauce, melted butter, with catchup, or walnut 
pickle, 


To broil HERRINGS. 


Make them clean, as directed, ſcotch them, 
ſeaſon with pepper and ſalt. Dredge them 
with a little flour. Broil them before the fire 
in a tin pan, turning them, that both ſides may 
be done. Send them to table as hot as poſſible, 
with catchup ſauce. 


To bake HErrINGS or MACKRELL. 


Take off the heads, gut and waſh them, 
Scaſon them with mace, pepper, and ſalt, Lay 
them into a deep earthen pan, with a couple 8 
ct bay leaves between each layer, and an onion | 
ſtuck with coves. Put ſome pieces of butter i . 
on the top. Pour ſome vinegar and water in- | 
to the mug, an qual quantity of each, tie a pf | 
per over the top, and bake them. They at 
well cither hot or cold. 


a 


Sprats 
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Sprats may be done in the fame manner, 
To boil MACKRELL., | 


Cut off the heads, gut and wiſh them clean. 
Put them into boiling water, with ſalt, and a 
little fennel in it. Twenty minutes will boil 
them. Garniſh with boiled parſley and f:nnel 
chopped. For ſauce, have mclted butter and 
catchup. 


To broil MACKRELL, 


Cut off the heads, gut and waſh them 
ſcotch them with a knife. Seaſon with pepper 
and ſalt. Broil them before the fire in a tin 
pan, turning them. Send them to table, gar- 
piſhed with fennel, and plain melted butter 
for ſauce. | 


Dried MackRELL. 


Gut and waſh them clean, ſplit them open. 
Seaſon them with pepper and ſalt. Let them 
lie all night in the ſeaſoning 3 next morning 
ſpelk them, to Keep them ſpread, hang them 
up to dry. They eat very well after haviag 
hung a day, broiled either on tae gridiron, or 

F--4 before 
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before the fire. Send them to table, with plain 
melted butter. 


To boil a TURBOT. 


Lay it two hours in ſalt and water. Hay 
the fiſh kettle ready with water, vinegar, falt, 
and a piece of horſe-radiſh, ſcum it. When it 
boils, put in your turbot, upon a fiſh-phte, 
Twenty minntes will boil a middling ftzed one, 
Take it up carefully upon the fiſh-plate, drain 
it very well. Have ready lobſter ſauce, made 
thus; melt ſome butter, put to it a lobſter, the 
body well bruiſed, and the meat cut into ſmall 
Fieces ; let it boil after the lobſter is in. Send 
this in one baſon, and plain butter 1n another, 
Garniſh with lemon and barberries. 


To beil a piece of freſh Sruxs tox. 


Make it very clean. Have ready boiling 
the following pickle; to two quarts of water, 
a pint ot vinegar, the rind of a lemon, and: 
piece of horſe-radiſh fliced, ſome whole pep- 
per, ſalt, a bay lcaf, a blade or two of mace. 
or ſauce, melted butter, with an anchovy dil. 
ſolved in it, the body of a crab, a few ſhrimpy, 
a little catchup, give ita boil, and ſend it to tz 

ble 
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ble in a ſauce-boat. Garniſh your fiſh with 
pickled oyſters, lemon, and horſc-radiſh. 


To reaſt a piece of freſh STURGEON. 


A piece of ten pounds is a pretty ſize; keep 
the ſcales on, lay it into ſalt and water fix 
hours, faſten it on your ſpit ; baſte it fifteen 
minutes with butter, dredge it with flour. Mix 
2 little beaten mace, nutmeg, pepper, falt, and 
ſweet herbs pounded; ſtrew theſe over it, then 
z little grated bread, Baſte it frequently with 
butter, and what falls from it, till it is enough. 
Fer ſauce, ſet on a pint of water, with a little 
rind of lemon, an anchovy, an onion, ſtuck 
with cloves, a faggot of ſweet herbs, a blade 
or two of mace, a few corns of pepper, alittle 
horſe-radiſh 3 cover the pan cloſe, and let it 
boil a quarter of an hour. Strain it, put it in» 
to a ſauce pan again, with a pint of white wine, 
tourteen or fixteen oyſters, with their liquor 
ſtrained, a hicle catchup, the body of a crab 
well bruiſed, a ſlice of butter rolled in flour. 
Give them a boil, pour it over the ith. Gar- 
muſh with lemon. 


To dreſs very dry ſalt Fizn. 


Large ling is the beſt; lay it in water 
F 4 twenty» 
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twenty-four hours. Set it upon the fire in 
cold water. Let your fire be flow. Allow jt 
half an hour after the water boils. Send it to 
table, garniſhed with hard eggs, and chopped 
parineps. For fauce, melted butter, with hard 
eggs ſhred. Have parſneps boiled tender, 
ſcrape and chop them, heat them up in a fauce. 
pan, with a little milk, and a flice of butter, 
Salt them to your taſte, and ſend them to 
table in a plate by themſelves, to eat to the ſult 
filth ; or ſend maſhed potatoes, or both. 


Dry falt cod may be dreſſed in the ſame 
manner. 


To dreſs CoDs8-S0UNDSs. 


Lay the quantity you 1atend to uſe into 
warm water a quarter of an hour, then rub 
them well with ſalt, to take off the dirt and 
ſkin. Set them upon the fire in cold water, 
give them a boil; dry them with a cloth, ſprin- 
kle a little pepper and ſalt upon them, dredge 
them with flour, and broil them whole before 
a clear. fire, baſting them now and then. Gar- 
niſh with hard egg. For ſauce, melted butter, 
with a little good gravy and catchup in it. 

N. B. If you do not chuſe them broiled, 
clean them as directed, and boil them till e 

nougz. 
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nough. Serve them with the ſame ſauce and 
guuiſhing. 


To fricaſſee Co ds- Sous. 


Make them very clean in the manner above 
directed, cut them 1nto pieces; boil them in 
milk and water till tender Drain them in a 
cullender, then pat them into a clean ſauce pan, 
ſeaſoned with beaten mace, nutmeg, and filt 
add a proper quantity of cream for ſ:uce, with 
a ſlice of butter rolled in flour. S:t them ups 
on the fire, Kcep ſhaking your ſauce pan about 
til the ſauce is thick. and lnooth. Garaith 


with lemon. 
To flew. SHR1IMPS or CRAWFISHs. 


Pick out the tails til! you have 2bout three 
pints, bruiſe the bodies, put them into near a 
pint of water, with a little vine2ar, and a blade 
or two of mace; ſtew them fifteen minutes, 
ſtirring them now and then; ſtrain them, Pat 
the liquor into the clean pan again, with the 
tails, 2 little grated nutmeg, and ſalt, a large 
lice of batter rolled in flour, ſhake it about 
over the fire, Toalt a flice round a threepen- 
ny loat oa both fides, cut it into four pieces, 
F 5. lay 
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lay it into the bottom of your diſh, pour in the 
fiſh and ſauce. | 
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To roaſt LoesTERS. 


Boil them till enough, take them hot out a 
the kettle, lay them before a very clear fire in 
a tin pan, and baſte them with butter till they 
have a fine froth, This is better than roaſting 
them all the time, and leſs trouble. Send them 
to table, with plain melted butter. 


To butter LoBsTERS or CRABS. 


When boiled, take all the meat out of the 
bodies and ſhells, mince it all together, put it 
into a ſauce pan, with a ſpoonful of wine, a 
flice of butter cut into ſmall pieces. Seaſon it 
with mace and nutmeg ; keep ſtirring it til 
thoroughly hot. Fill the ſhell of the body, 
which place in the middle of the diſh. Put 
the remainder into {mall fawcers round it. I 
lobſter, g.roiſh with the ſmall claws. 


an a> O@©A% Ack @ op £= on way Friis 


Another way to butter LoBsTERs. 


When boiled, take out all the meat, mince if ! 
it, and put it into a ſauce pan. Seaſon it with i | 


mace, nutmeg, pepper, and ſalt, put to ita 
piece 
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piece of butter cut into pieces, a little grated 
bread ; ſtir it upon the fire till the butter is 
melted, and the lobſter quite hot. Have the 
chine of the lobſter ſplit into four, the long 
way. Seaſon it with nutmeg, pepper, and ſalt, 
broil it before the fire, and baſte it. Lay your 
hot buttered: lobſter on a diſh, and the broiled. 
celine round it. 


To dreſs Crans.. 


Boil them, take out all the meat, pick the 
kin from it; ſeaſon with mace and nutmeg, 
put a little grated bread to it. Clean as many 
of the crab body ſheils as will hold it, put the 
drefled crabs, with ſome pieces of butter, into 
the ſnells; ſet them upon the gridiron over a. 
clear fire, make it very hot, ſtirring it in the 
muell, that it may not burn. Set them upon a 
diſh, and ſend it to table. It may be done in 
the tame manner in a pan, but it has a much 
boer flavour in the ſhell. 


A very good way to flew OrSTERS. 


Beard and waſh your oyſters two or three 
tines in their own liquor. If you happen to 
have very l little oyſter liquor, add a little wa- 
ter to it. When your oyſters are clean waſh- 

F 6 35 ed 
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ed, ſtrain the liquor t'irough a fine fieve, or: 
piece of cloth; put it into a pan, with a little 
grated bread, a blade or two of mace, a little 
nutmeg, and a flice of butter; ſtir it about o. 
ver a {low fire, till the butter is melted, then 
put in che oyſters, and fiir them upon the fire, 
till hot. Garviſh with raſpings of br-ad, 

Cockles or muſcles may be done the ſam: 
ln &: 


A rageo of OySTERs. 


Thirty oyſters make a pretty large diſh, 
Wath them in their liquor; have a batter made 
thus; two eggs beat, with a little ſalt, a little 
orited rind of lemon, a very little beat mace, 
nutmeg, and ſhred parſley; ſtir in a little flour; 
add a little milk, but do not make it too thin, 
Have ſome dnpping et butter ready in a ſtew: 
pan hot, dip your oyſters one by one in the 
batter, and fry them a light brown. Pour all 
the fat out of the pan; put into it four or hve 
ſpoonfuls of the oyſter liquor ſtrained, with 1 
little piece of butter rolled in flour, a quartet 
of a pint of gravy ; grate in a little nut:neg, 
toſs it about. When tne butter is melted, and 
it is very hot, put in the oyſters, toſs thein a: 
bout 1n the of over the fire a little. Garoilh 


with raſpings bt bikdd. 
* 


7 
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To ſcollop OvsTERS. 


Waſh them in their own liquor; make your 
ſcallop ſhells more than half full. Seaſon them 
with a little heat mace and nutmeg ; fill up the 
ſhells with grated bread, ſet them upon a grid- 
icon over a clear fire two or three minutes, 
then ſet them before the fire. A tin oven is 
bett for this purpoſe. Baſte them with butter 
till they are a fine brown, When one fide is 
brown, turn about the ſhell, to make it all of 
a colour. 


To flew MUSCLES, 


Waſh them very clean in two or three wa- 
ters, that no ſand may be left about them Put 
them into 3 ſtew pan, cover it cloſe, and let 
them ftew till they are all opened. Pick them 
out of the ſhells; look under the tongue, and 
it there is a crab under any of them, do not 
ule them which have it Strain the liquor; 
put the muſcles into a pan, with half a pint of 
their liquor! to each quirt of muſcles, à blade 
or two of mace, a little piece of butter rolled 
flour; itew them till thoroughly warmed. 
Garnim with fippets of toalted bread, 

dtew cockles in the fame manner. 


To 


124 ART ofCOOKERY. 


To m. ke OysTER Sauce for either Fiſh or bejly 
Fowls. 


Take off the beards, waſh, them. clean in 
their own liquor ; ſtrain the liquor, and put it 
into a pan, with a blade or two of mace, and: 
little whole white pepper, ſet it upon a ſtoye, 
or a flow fire. When it, boils, put in the of. 
ters to plump. They will do in three minutes, 
Take a. little of the liquor they were plumped 
in, to melt. what quantity of. butter you want, 
inſtead of water. When your butter: is melt- 
ed, put in your oyſters, and give them a heat. bf 


To criſp PARSLEY» 2 


Have your parſley clean picked and wiſh 
ed; put ſome fine dripping or butter into a 
ſew-pan, make it very hot. When it is done 
biſi::g, throw in the parſley, and take it out 
immediately. If not done quick, it will Ile 
the colour, and turn ſoft. It requires a good 
deal of fat to do it in. | 


— wary 
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To dreſs a TurTLE. 


It is beſt not to take the turtle out of the 
water till the night befoꝛ e you inteud to ule it. 
Lay 
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Lay it on its back all night; in the morning, 
cut the throat, or cut the head off. Let ic 
bleed as much as poſſible; cut the fins off. 
Scald, ſcale, and trim them with the head, then 
take off the callapee, (which is the under-thell 
or belly) leaving to it as much meat as you can. 
Take all the meat and intrails from the back- 
ſhell, except the monſieur (which is the fat, 
and looks green, and muſt be baked to and 
with the ſhell) waſh it all clein in ſalt and wa- 


ed 


d ter, and cut it into pieces of a moderate ſize. 
„ Take out the bones, put them with the fins 
-Winto a gallon of water, in a ſoop pot, with a 
„ blade or two of mace, and a little ſilt ; ſcum it 


well, and when it boils, put in afew young o- 
nions, ſome thyme, ſavoury, and par ſlæy, tied 
in a bunch, and the veal part, except about a 
pound and a half, which muſt be reſerved for 
force meat, which make thus; ſhred it fine, 
with a little beef ſuet and grated bread; ſeaſon 
with mace, nutmeg, Cayan pepper, and alt, 
matjoram, parſley, thyme, and urated rind of 
lemon; work it up with a raw egg. When 
the veal part hath boiled an hour ia the ſoup, 
take it out and cut it into pieces, and put it 
to the other part. Split open the guts, ſcrape 
and walh them very clean in ſalt and water; 
cut them into picces about two inches long, 
The paunch you muſt icald, ſkin, and cut, as 

Oe, the 
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the other parts, what ſize you chuſe them; py 
them with the guts and all the other parts, ey. 
cept the liver, into a pan, with about half; 
pound of butter, a few ſhalots, a bundle g 
{wcet herbs, white pepper, mace and {lt 
three beat cloves, a very little Cayan pepp:r, 
as it is extremely ſtrong ; ſtew theſe over x 
charcoal or clear fire halt an hour ; add to jt 
three halt pints of Madcira wine, with as much 
of the broth as to cover it; let it ſtew gently 
till tender. It will take four hours. When 
you think it near enongh, ſcum it, and put in 
a little piece of butter well worked in flour, 
and ſome veal broth, to bring it to the thick. 
neſs of a fricaſſee. Make your force-meat in- 
to balls about the ſize of a walnut, and put 
them into the ſtew with the reſt about halt ag 
hour. If there are eggs, boil and clean them 
as you would a knot of pullets eggs. If there 
are no eggs in it, have a dozen yolks of hard 
boiled eggs. Put the ſtew, (which is the calle: 
paſh) intothe back ſhell with the eggs all over; 
ſet it into the oven to brown; or, if you have 
not the convenience of an oven, brown it with 
a filamander. 

Slaſh the call»pee in ſeveral places. put it ia- 
to a dripping-pan ; ſeaſon it moderately with 
beat mace, Cayan pepper, white pepper, falt, 
thyme, perſley, and young onious mixed with 
a 
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a piece of butter. Put a piece of this on each 
1:h, and then ſome over. Dredge a little 
lour over all. Bake it in a briſk oven. 

The callepaſh, or back-thell, ſeaſon in the 
ſme manner as the callapece, and bake it in a 
dipping pan ſet upright. An hour and a half 
will bake it. It muſt be done betore the ſtew 
is put in. 

The fins muſt be taken out of the ſoup when 
ter der, and put into a tte pan with ſome good 
white veal gravy, a little Madeira wine. Sea— 
ſon and thicken them in the ſame manner as 
the call-paſh, aud ſend them to table in a diſh 
by themſeives. 

The lights, liver, and heart may be done the 
ſame way, but (ſeaſoned higher, or the heart 
and lights may be ſtewed with the callepaſh, 
aud taken out before it is put into the ſhell, 
with a little of the ſauce. Add a little more 
ſeaſoning to it, and diſh it by itſelf. 

The veal part may be made into Scotch col- 
lops, and the liver ſhould always be dreſſed by 
itſelf, in any way you chuſe, and not ſtewed 
with the callepath, If you take the lights and 
heart from the callepaſh, ſerve them both to- 
gether in one diſh. Strain the ſoup, and ſend 
it to table in a tureen. 


Diſhes. 


4 


* 
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Diſhes, 
A Callapee. 
Lights, &c. --- Soup. --- Fins, 
Callepaſh. ö 
Ss it 
A mock TuRTLE. ( 


Take a calf's head with the ſkin on, ſcald if 
the hair, and boil it with the ſkin on; the 
cut it from the bones in thin ſlices. Stew 
| knuckle of veal, with a bundle of ſweet herhy, 
an onion or two, a piece of rind of lemon, 
ſome Cayan pepper, and ſalt. When it is; 
ſtrong gravy, and all the goodneſs boiled out 
of the veal, ſtrain it; add to it the brains, with 
' ſome oyſter or anchovy liquor, a quart of Mx We” 
deira wine, the juice of three or four lemons, * 
a little Cayan pepper; put in the ſliced head, WP 
ſtew it till tender. It will tike above an hour: 
then add ten or a dozen egg-balls, ſome force b 
meat balls, truffles, and morells. The breaſt of MW © 
2 fowl, and a cow heel may be added, if agree 8 
able. Send it to table in a ſoup diſh, or it you 
have the back - ſnhell ot a turtle, line it with ( 

e of flour and water, ſet it into the oven 
to harden, before you put in the ingredients. 
When they are in, ſet it into an oven to 
brown the top. 


% 
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To make EGG BALLs. 


Take three hard boiled yolks of eggs, bruiſe 
hem fine with the back of a ſpoon ; add to 
ta little grated nutmeg, white pepper, and 
Jalt ; {(queeze a little lemon or orange juice; 


ok it up with a piece of butter, and roll it 
into little balls. 


General rules for Maps Disnes. 


All white fricafſees or made diſhes that have 
eggs or cream in them, muſt not be allowed 
to boil after the eggs and cream are put in, 
and when lemon juice, muſhroom, pickle, &c. 
are put in, do it juſt before you diſh up, to 
prevent it from curdling ; and let the ſauce of 
all made diſhes be about the thickneſs of cream, 
brown ſauces the ſame thickneſs, and always 
equally ſeaſoned, that one ſeaſoning may not 
take off the taſte of the others. Be ſure never 


to ſeud them to table with ſcum or fat on the 
top, 


MapE 
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Map DisHEs. 


Scotch Col Tops, white. 


Cut the quantity you would have off a filly 
or leg of veal in ſmall ſlices ; beat them wid 
a rolling pin; ſeaſon them with mace, nutmey 
pepper, and falt. Sct your ſtew-pan, with! 
picce of butter, on a ſlow fire, juſt melt the 
butter, lay in your collops, and fry them 
white as poſſible ; lay them upon a diſh. af 
out the ſtew-pan, put into it half a pit d 
ſtrong veal gravy, let it boil, ſcum it; bet 
two yolks of eggs, mix a little cream with 
them. When the gravy is hot, put in the veal; 
let it juſt boil, then put in the eggs and cream, 
toſs them about upon the fire a little, but de 
not let them boil again, for fear of breaking; 
Aqueeze in a little lemon juice, toſs it round, 
and ſend them to table, with the ſauce poured 
over them. Garniſh with lemon and barber: 
TICS. 

N. B. If you ; would _eks a fine diſh of it 
add boiled force- meat balls, truſl:s, morells, 
muſhrooms, artichoke bottoms cut into dice 


put theſe in when you ſet on the gravy. 
85 Scotch 
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Scotch CoLLors, brown, 


Cut them as already directed, beat and ſea- 
on them, fry them in butter a fine brown, lay 
hem on a diſh before the fire; drain the but- 
er out of the pan, pour into it ſome good 
brown gravy, With a glaſs of white wine, and 
; ſmall piece of butter rolled in flour. Make 
t boil, put in your veal, toſs it about, diſh it 
p. Garniſh with lemon and muſhrooms, or 
ny green pickle. Fried force-meat balls may 
de added, with truffles, morells, &c. if you 
huſe. 

Lou may if you chuſe ſtuff the udder with 
force · meat. Skewer up the part you opened 
o put it in, tie it to the ſpit, roaſt it. Lay it 
n the middle of the diſh with the Scotch col- 
lops. 


Larded Scotch Col Lors, brown. 


Cut little thin ſlices off a leg of veal, as ma- 
ny as you chuſe, cut off the ſkin and fat. Sea- 
lon thein with mace, nutmeg, and falt. Lard 
them with fine fat bacon. Fry them brown in 
butter. Lay them into a diſh ; pour all the fat 
out of the pan, put in ſome good brown gra- 


vy, with a piece of butter rolled in flour, a bun- 
dle 
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dle of ſweet herbs, and an onion. . When! 
has got a bail, take out the h-rbs and oniq 
put in your co!lops, let them ſtew a quarter 
an hour. A little before you c iſh it up, throy 
in a few fried force meat balls, and pickle 
muſhrooms. Stew all a minute or two, and 
diſh it up. Garniſh with green pickles, 


Larded Scotch CoLLors, white. 


Cut the collops as directed above, ſeafor 
them with mace, nutmeg, pepper, and falt; 
ſtrew a little grated bread over them. | ar, 
them with fine fat bacon. Stew the kr uckle 
in as little water as poſſible, with a bundle d 
ſweet herbs, a blade or two of mace, ſome whole 
pepper, and a little ſalt. When you have al 
the good neſs out of the veal, and the liquo 
ſtewed into a pint, put in the cutlets to ſtew 
When you think them enough, add a glaſs of 
wine, and a few muſhrooms; thicken it with 
the yolks of two eggs beat, and a piece of but 
ter rolled in flour; ſtir it about till ſmooth; 
Send them to table garniſhed with lemon. 


To make FokcE-MEAT BALLS: 
Take of lean veal and beef ſuet an equi 


quantity, ar>very ! .tle grated bread, iwetl 
| SW >. marjoram. 
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wjoram, and parſley, ſome rind of lemon, 
heit mace, nutmeg, pepper and talt, ſhred all 
ay fine; mix it into a paſte with raw eggs; 
Jour your hands, and make it into ſmall balls, 
oth long and round ones. If you want them 
Yr a white fricaſſee, put them into boiling wa- 
er. A few minutes will boil them. It for 
brown, fry them, 


Io prepare TrUFFLES and MozELLs for made- 
diſhes. 


Have them as freſh as poſſible; take the 
falks from the morells ; ſee they are not mity. 
Set them on with as much water as will cover 
them; let them ſimmer a few minutes. Half 
an ounce of truffles and morells is enough for a 
made -diſh. 8 


To make a brown Calf”; head Hasn. 


Cleave the head, take out the black part of 
the eye, waſh it clean, and lay it in cold wa- 
ter, to ſuck out all the blood. When quite 
clean, boil it tender; put the brains into a cloth, 
and boil them along with the head; lay the 
head to cool. When cold, cut the meat off it 
into thin flices, put it into a ſtew-pan, with a 
proper quantity of good beef gravy ; let it fim- 
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mer over a flow fire or ſtove half an hour; 44 
ſome fried force- meat balls, and a few bearge; 
oyſters, Seaſon with mace, nutmeg, and (| 
to your taſte; toſs it about a few minutes upq 
the fire ; beat up the brains with an egg, ali 
tlc ſhred parfley, nutmeg, and falt, a little flou 
and cream. Fry them in ſmall fritters, about 
the lize of a crown piece. Garniſh the hal 
with thele fritters, ſliced lemon, and bather 
TICS, 


A white Calf*s head Hasn. 


Clean the head, as directed for the brown 
haſh, flice it; put it into a ſtew-pan, with ſome 
good veal gravy, the rind of half a lemon; let 
it ſimmer half an hour upon a flow fire or ſtove, 
Seaſon with mace, nutmeg, and falt, to your 
taſte; put in a few boiled force-meat balls, ſome 
parboiled truſfles and morells, a few bearded 
_ Oyſters, a quarter of a pint of cream, a piece 
of butter rolled in flour, a glaſs of white wine; 
let it ſimmer a little, {ſhaking it round. Gu— 
niſh with the brains fried, as directed, and pic: 
kled oyſters, muſhrooms, barberi ies, and {liced 
lemon. | 


7 
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To rageo a Breaſt of VEAL. 


MM Half roaſt your breaſt of veal, put it into a 
ſtewy pan, with ſome ſtrong bect gravy ; let it 
ſimmer upon a flow fire or ſtove till it is ten- 
der and brown. Have ready boiled tender an 
ox's plate, which cut into pieces, and add to 
it, with ſome boiled ſweet breads cut into dice, 
2 few pickled muſhrooms, oyſters, and a ſhred 
girkin, ſome fried force-meat balls, a little piece 
of butter rolled in flour; put in a glaſs of ſharp 


ling the pan round; diſh it up. Garniſh with 
beet root and lemon. 


To collar a Loin of Morro. 


Skin and bone it, ſeaſon it with mace, nut- 


night; beat two yolks of eggs, rub the fleſhy 
lide which was ſeaſoned over with them ; have 
marjoram, thyme, and parſley ſhred, ftrew them 
over the eggs, roll it up very cloſe, ſew it in a 
piece of thin cloth of the ſize of it; tie the 
cloth at each end tight, bind it firm and even 
With broad tape; rub it over with butter, lay it 
into an earthen pan, with a little water in it. 
dend it to the oven to bake, In the mean time 
_— have 


wine, the juice of a lemon; give it a heat, toſ- 


meg, and falt ; let it lie in the ſeaſoning all 


*— 
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have ſome good ſtrong beef gravy, with ſomy 
veal {weet-breads boiled tender, and cut into 
dice, force-meat balls fried a light brown, a pick 
led girkin ſhred ſine, a piece of butter rolled in 
flour to thicken it. Scaſon with mace, nutmey, 
and ſalt, to your taſte, When your mutton 
comes from the oven, cut it in two, ſet it into 
the diſh, pour the ragoo hot over it. Garni 
with lemon and beet root, | 


To collar a Breaſt of VEAL. 


Bone it nicely with a very ſharp knife, but 
be careful not to cut the meat through. Have 
a little maijoram, parſley, and thyme ſhred, 
ſome rind of lemon ſhred, a very little grated 
bread, beat mace, nutme;;, pepper, and alt; rc 
mix all theſe, and firew over it, with all the b 
bits of fat you can get off the bones; let it le ce 
with the icaſoring all night; roll it up tight, 
ſtick in a ſkcwer to hold it together, ſpit it, andi ſa 
wrap the cawl about it, roaſt it. An hour 
and a half will roaſt a large one. About 
quarter of an hour before you take it up, take 
off the cawl, dredce it, and baſe it well with 
good butter; let it be a fine brown. . Have the 
following ſauce ready prepared; take halt He 
pound of lean beef, cut and hack it well, died! 
it with flour, and fry it brown in a ſtew pan i. 

? poul 
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pour upon it a little boiling water, ſtir it well 
together, then pour in as much more boiling 
water as to make the pan half full; add the 
bones of the veal, an onion ſtuck with four 
coves, a faggot ot ſweet herbs, viz. parſley, 
thymc, and marjor«m, a toaſted cruſt of bread, 
two or three blades of mace, and ſone whole 
pepper, cover the pan cloſe, and ſtew it till it is 
thick and rich; ſtrain it, put it into the pan, 
with ſome par- boiled truſſſes and morels, a few 

muſhrooms, a ſpoonful of catchup, two or 
three artichoke bottoms cut into dice; put in a 
little ſalt, to ſeaſon the gravy. When your 
veal is evough, take off ti e packthread, ſet it 
upright in the diſh, cut the ſweet- bread into 
four, broil it a fine brown, baſting it. Lay it 
round the collar, with a few fried force- meat 
bills; give the ſauce a boil, pour it over the 
collar. Garniſh with lemon. 

N. B. A breaſt of mutton may be done the 
ame way, only ſkin it. 


To make VEAL POCKETS. 


Cut as many pieces as you chuſe off a leg of 
veal, about four inches one way, and three in- 
ches the other way, and half an inch thick, 
lake a ſharp pen Knife, and make an incifioa 
in the fide of each piece, as large as you can, 

G 2 oaly 
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only do not run the knife thiovgh ; fill them tat 
with force- meat, made thus; ot grated bread fre 
and ſhred beef ſuct an equal quantity, a lite V. 
marjoram, parſlcy, and thywe, tone rind of le, 
mon ſhred fine; ſeaſon it with beat mace, nut. 
me g, pepper, and ſalt; mix it into a paſte with 
raw eggs, ſtuff it into the pockets with your 
fingers, and make your force-meat go as far in 
as poſſible; ſew them up with a ſmall thread; 
ſeaſon them with nutmeg and ſalt. Fry them 
in butter, upon a low fire, a light brown. Put 
them into a ſtew- pan with as much veal grayy 
as will cover them. Let them ſimmer upon: 
ſtove, or flow fire half an hour; put them into 
your diſh, pour the ſauce over them. Garniſh 
with lemon and muſhrooms. If you chuſe, 4 
ſome of them may be larded with fat bacon, “ 


To make a white FRICASEE. 


Take a couple of rabbits, or three chickens, M' 
ſkin and cut them into 1mall pieces, lay them WI! 
into warm water an hour, to ſuck out the blood; 
put them iuto a ſtew- pan with milk and water, 
liew them till they are tender; take out the 
chicken or rabbit, and boil down the liquor toa 
ſmall quantity; add to it a quarter of a pint of 
cam, and a piece of butter rolled in flour. 
dealon with mace, nutmeg, and ſalt, to your 

taſte, 
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taſte. Make it hot, keep ſtirring it upon a ſlow 
fire, then put in your chicken or rabbit again, 
with a few muſhrooms, ſtill (tirring it. When 
you think it thoroughly hot, ſqueeze in the 
juice of half a lemon, and diſh it up. 

Fricaſee veal the ſame way. 


A brown FRICASEE. 


Skin your rabbits or chickens, cut them 
mto ſmall pieces, rub them over with yolks of 
eggs; mix together a little grated. bread, beat- 
en mace, and grated nutmeg ; roll them in this, 
and fry them in freſh butter a fine brown, in 
a ſtew· pan. Be careful that they do not ſtick 
to the pan; drain the butter well from them, 
and pour in half a pint of good gravy, a glaſs 
of port wine, a little walnut pickle, and ſome 
ſhred capers ; ſalt to your palate, Thicken it 
with a piece of butter rolled in flour, and fend. 


it to table, garniſhed with beet root and fs 
pickles, 


To fricaſee Trips. 


Have a piece of double tripe cut into li- 
ces three inches long, and one inch broad, ſprin- 
kle them with ſalt, and lay them into a ſtew- 
pan, with a. bundle of ſweet herbs, viz. marjo- 

G 3 ram, 
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ram, parſley, and thyme, a piece of rind of le. Wi 
mon, an onion, a little anchovy pickle, and 21 
bay leaf; cover them with water, cover the pan WI” 
cloſe, and let them ſtew till they are tender, Wt 
Take out the tripe, ſtrain the liquor, put half e. 
a pint of the liquor into a pan, with a glak of MW" 
wine, and a ſpoonful of walnut pickle. When 
it boils, put in your tripe agai c; beat two yolks Wl © 
of eggs with a little mace, grated nutmeg, and Wl © 
ſhred parſley, a quarter of a pint of cream, 
piece of butter rolled in flour; mix theſe wel 
together, and pour it into the ſtew-pan; keep 
{licring, or teſſing it about one way, till ity 
thick nd ſmocth, but do not let it boil after 


the egg is in. Garniſh with lemon. l 
N. B. Sauces which have eggs or cream in 0 
them, mult be ſtirred one way all the time they 
are upon the fire, or elſe they will curdle. 
| 
To fricaſee Pic koxs. 1 

| } 

Take half a dozen new-killed pigeons, ſkin 0 
and cut them into pieces, ſeaſon them with pep- 


per and ſalt; put them into a ſtew-pan, with 
a pint of water, half a pint of red wine, a blade 
or two of mace, a faggot of ſweet herbs, an 
onion, a {flice of butter rolled in a little flour; 
cover your pan cloſe, and let them ſtew till 
there is juſt a ſufficient quantity of liquor for 

ſauce 


f 
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uce 3 take out the herbs and onion, beat two 
yolks of eggs, grate in ſome nutmeg ; put the 
meat to one fide of the pan, pour the eggs in- 
to the gravy; keep ſtirring, for fear of its 
eurdling 3 ſqueeze in the juice of half a lemon, 
ſhake all about. Put the meat into the dith, 
pour the ſauce over it; lay ſome raſhers of ba- 
con round it, Garniſh with lemon and fried 
oyſters. a 


A fricaſee of LAM BS TON ES and SWE E T- 
BREAD s. 


Par- boil, blanch, and flice the lamb-ſtones, 
If your ſweet-breads are large, flice them, 
dredge them with a little flour, and fry them 
a fine brown, Drain the fat well from them, 
put in a little good gravy, a few oyſters, ſome 
aſparagus tops, ſome par - boiled truſiles and mo- 
tells. Seaſon it to your taſte with mace, nut- 
meg, pepper, and ſalt, a ſhalot ſhred very ſmall; 
lew all. eight minutes. Add a little cream, ſtir 
it about one way, till it is warm; dith it up. 
Garniſh with lemon. 


To ragco a Neck of VIAL. 


Cut it into ſteaks, flatten them with a rol- 
ling pin, ſeaſon them with mace, nutmeg, pep- 
G 4 per, 
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per, and falt ; lard them with the fat of bacon, 
dip them in yolks of eggs, with a little thyme 
and ſhred lemon peel in it. Make a ſheet of 
ſtrong cartridge paper into the form of a drip. 
ping pan; pin up the corners, butter it well; 
butter the gridiron, ſet it over a charcoal fire 
or ſtove, lay in the meat; do it ſoftly ; baſte 
it, and turn it frequently, to keep in the gravy, 
Have ready half a pint of good well ſeaſoned 
gravy, into which put the meat when it is e- 
nough, with a few muſhrooms, and a ſhred gir- 
kin. If you chule to have it a brown ragoo, 
put in ſome red wine. If you intend it for a 
white one, put in a little white wine, with a 
yolk of an egg, beat up with a little cream, 


A fricaſee Calr's Heap. 


Boil half a calf's head, let it cool, cut it in- 
to lices, put it into a ſtew-pan, with ſome good 
veal gravy; ſeaſon with mace, nutmeg, pepper 
and falt ; put in an artichoke bottom cut into 
dice, a few boiled force-meat balls, ſome par- 
boiled truffles and morells ; + boil all a quarter 
of an hour, take off the ſcum; beat up two 
yolks of eggs with a little cream, which add to 
it, thake it round one way; make it very hot, 
but not to boil ; ſqueeze in the juice of half a 


lemon. Garniſh with lemon and pickled . 
| , 1 0 


i 
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To fricaſee freſh Near's Tonus. 


Boil them tender, peel them, cut them into 
thin flices, fry them in freſh butter; drain off 
the butter, put in a proper quantity of good 
gravy for ſauce, with an onion ſtuck with three 
cloves, a taggot of ſweet herbs, a blade or two 
of mace, ſome pepper and ſalt; let it ſi umer 
half an hour, then take out the tongue, ſtrain 
the ſauce, put it into a ſtew pan again with the 
tongue. Beat up two yolks of eggs with a lit» 
tle white wine, put it in, with a piece of but- 
ter rolled in flour, thake it about one way four 
or ive minutes, and ſend it to table. 


To force a ToxGuE. 


Boil it tender. When cold, cut a hole in the 
root end, taking out ſome ot the meat. ohred 
the meat you take out with as much beef ſuet, 
ſome pippins, a little beat mace, nut neg, pepe 
per, and falt, ſome tweet herbs, two boiled 
yolks of eggs; chop all, and mix it with raw 
eggs; tuff the tongue, cover the end with but- 
tered paper, cr a veal cawl, roaſt it, and biſte 
it with butter. For ſauce, have melted butter, 
with a little good gravy, the juice of a le non, 
alittle grated nutmeg; boil it up, and pour it 

G 5 over 
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over the tongue in the diſh. Garniſh  vith 
horſe-radiſh and barberries. 


To fricaſee SoLEs white, 


Skin, gut, and waſh them well, cut off the 
heads, dry them, cut off the fins, take the fi 
from the bones as whole as poſſible; cut each 
ſole into eight pieces. Put the bones and 
heads into a ſauce-pan, with a pint of water, 
an onion, a bundle of ſweet herbs, two or three 
blades of mace, ſome whole pepper and falt, x 
little rind of lemon, and a curſt of bread; co- 
ver the pan cloſe, and let it ſtew till there is a- 
bout half a pint of liquor; ftrain it into a ſtew. g 
pan, put in the ſoles, a little wine, a few mulh- q 
roonis cut ſmall, fome thr. d parſley, a piece of 
butter rolled in flour, a little grated nutmeg ; 
ſet it upon the fire, and keep (hiking the pan 
till the ſoles are enough. Garniſh with le- 
mon. 


To force the inſide of a Sirloin of Bier. 


Spit it, and with a ſharp knife carefully lift up 
the fat of the inſide, take the meat all out 
cloſe to the bone, ſhred it ſmall; ſhred as much 
beef ſuct fine, a little grated bread, maj ram, 
parflcy, and ſhred lemon pecl, a couple of {his 

lots 
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ots bred fine Seaſon with nutmeg, pepper, 
and lalt Wix all together, with a glaſs of red 
wine. Put it into the place you took the beef 
out, cover 1t with the fat and ſkin, faſten it 
wit! mall ſk wers, cover it with paper, which 
muſt not bet K noff till it is in the diſh ; ſhred 
two ſhalots ſmall, boil them in a glas of red. 
wine, and pour ſ it inco the diſh with the gravy 
which drops from the meat, only mind to 
ſcum. the fat off the gravy. 


Rolled Beer STEAEs. 


Beat three or four pretty large ſteaks with 
the rolling pin: h ve a force meat, mae thus; 
ſhred very fine a pound of lean veal, the fl th: 
of a fowl, half a pound of cold han, the kids 
ney fat of a loin of veal, a ſweet-br-ad cut in- 
to ſmall pieces, an ounce of ſtewed truffles and 
morells cut ſmill, a little ſhred parfl:y, marjo- 
ram, and rind of lemon; ſeaton with nut meg, 
pepper, and ſalt; mix all with a couple of e238 
and a little crea n. Pur it 11to a auc pin, 


and flir it cight minutes over a {low fire.“ 
dprrad it upon the ſteaks, roll then up firn, 
faſten them with a (mill f&: ver, fry them a 
nice brown in a ſtew pan; Ar in the fat well 
from them, put in a piat of good gravy, a ſpoon- 
Pen G 
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ful of catchup, a ſpoonful of red wine, and x 
few muſhrooms; ſtew them a quarter of an 
hour. Cut each roll in two, laying the cut 
ſide uppermoſt. Pour the ſauce over them. 
Garniſh with green pickles, | 


Te ry a Loin of 15 


Cut it into thin ſteaks, ſeaſon them with 
nutmeg, p-pper, and ſalt, fiy them without 
butter, turning them frequently. Take them 
out as you find them done enough, lay them 
upon a warm diſh before the fire, pour out any 
fat that may be in the pan, put in a little good 
gravy, with a ſmall piece of butter rolled in 
flour; ſhake it about, make it boil, pour it o- 
ver the ſteaks, throw a few ſhred capers over 
them. Garniſh with girkin. 


To rageo a fore Quarter of Laus. 


Cut off the knuckle bone, lard it with thin 
pieces of bacon, dredge it with flour, fry it a 
fine brown; put it into a ſtew-pan, with a quatt 
of weak gravy, a bundle of herbs, viz maijo- 
ram, thyme, and parſley, a little macc, whole 
pepper, ſalt, and an ovion ; cover the pan cloſe, 
let it ſtew half an hour; pour the liquor out, 
and kcep the laiub warm in the pan; ſtrain me 

liquor. 
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liquor- Fry brown half a pint of oyſters, drain 
the fat they are fri-d in from them, ſcum the 
fit off the gravy, pour it upon the oyſters ; put 
in an anchovy, two ſpoonfuls of wine; boil all 
till there is juſt enough for ſance; add a few 
muſhrooms, with a ſpoonful of the pickle. Lay 
your lamb in the diſh, pour the lauce over it. 
Garniſh with lemon. 


To ragoo FRENCH BEANS. 


String and cut them, boil them tender, put 
2 piece of butter worked in flour into your 
ſtew pan, in which fry a couple of fliced onions; 
then put in the beans, with a htile nutmeg, 
pepper, and falt, the yolk of an egg beat up 
with a little cream; ſtir them a minute or two, 
and fend them to table. 


To fricaſee AK IcHñORER BoTTOMS. 


If dried, ſcald, then ſoak them in warm wa- 
ter till they are ſoft; put into a pan a pint of 
milk or cream, a ſlice of butter rolled in flour; 
flir it one way till it is thick; ſtir in a little 
muthr om pickle. Lay the artichoke bottoms, 
ele cut into four, into a diſh, pour the ſauce 
over them. 
To 
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To dry Ax TIcHOEE BOTTOMS. 


Boil the artichokes juſt ſo as you can pull of 
the leaves and choke, cut the b>ttiims from the 
ſtalks, ſet them in a v. ry cool oven, upon tin 
plates to dry. Do this ſo many times. till they 
arc quite dry. Put them into an carthen pot, 


Feover them cloſe, keep them dry When you 


uſe them, ſoak them in warm water, till they 
are ſoft. . They are good in tauces, cut into ſmal 
pieces, and put in jult before the ſauce comes. of 
. Ge fire. 


To fry ARTICHOKE Bor rous. 


If dry ones, ſoak them in warm water till 
they are ſoft, dredge them with a little fl, ut; 
fry them in butter ;. pour melted butter over 
them. 


To fricaſee \U8HROOMS» 


A quart of ſmall freſh. muſhrooms will make 
a pretty diſh; make them clean pat them in- 
to a face pan, with three or tour ſp>ontuls of 
mi k, and a littie ſalt ;. let them bol up three ot 
four times upon a quick fire, take them eff, 
put iu alittle Heat mace and nutmeg, half a put 
of Crean, 4 Piece of butter well worked in flo; 


ſhake 
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* . 


ART T COOKERY. 159 


hake the pan conſtantly, for f-ar it ſhould cur- 
dle. When it is thick and ſmooth, ſend it to 
table. 


To flew MusHRoOMS., 


Peel and beard them If they are large 
ones, take off the ſtalks, and cut each into four 
parts. Boll them in falt and water; drain ſome 
of the liquor from them, and adi a piece of 
butter rolled in flour, a little mace. nut neg. and 
p:pp- 3 ſtew them t:n minutes; ſq ieeze in 
the juice of a lemon, and a glaſs of white wine, 
if it is agreeable. 


Dried MusHROOMSs. 


Peel them, take out the beard, ſprinkle 
them with falt, boil them in their own liquor, 
drain chem in a fieve; ſet them ſeveral times 
into a low oven, till quite dry. Waen. tho» 
rou-hly dry, kcep them in a ſtone jar, 1a a dry 
place. Þ 


To make MusHrooM POWDER, 
Y 
Half a p.ck makes a tolerable quantity. 
Have the n freſh ing thick ones; clean then 
well with a picce ot flannel, ſcrape out the giils 
and 
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and worms; put them into a kettle, with 3 
handful of {ilt, a couple of onions ſtuck with 
cloves, a quarter of an ounce of mace, tuo 
grated nutinegs, two tea ſpoonfuls of ground 
pepper; let them ſimmer upon a flow fire til 
all the l:quor is boiled in. Be careful that they 
do not burn Drain them in a fieve, and dry 
them in the ſun, or upon tin plates in a flow 
oven. When thoroughly dry, p»und them ve- 
ry fine. Put the powder down hard in a ſton 

Jar, and keep it for uſe, Put what quantity 
you pleaſe into ſauce. 


 MusHRooM CATCHUP. 


The large flips are beſt ; pick the ſtraws: 


or dirt off them; lay them 1nto-a broad earth- 
en v:fſel, ſtrew a good deal of ſalt over them, 
Let ti.em lie a day in the falt. Break them 


with your hands, put them into a ſtew-pan, and 


let them boil two or three minutes. Strain 
them through a coarſe cloth, wringing it hard, 
to take out all the juice. Let it ſtand to lettle; 
pour off the clear, which run through a thick 
flanncl bag. Lo thr.c quarts of j ice allow an 
ounce and a half of black pepper; mace, nut- 
meg, cloves, and ginger, of each a quarter of 
an vunce; boil it briſkly ten minutes. When 
cold, put it into pint bottles, with tae ſeaſon- 

ing, 
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ing, part in each bottle. Cork it tight, and 
cement the corks. 


J make Musz#RooM Sauce for all forts of white 
Fowls. 


Pick very clean half a pint of ſmall muſh- 
rooms, put them into a ſauce pan, with a little 
falt, a blade or two of mace, and ſome nut- 
meg, a good picce of butter rolled in flour, aad 
half a pint of cream; boil theie all together, and 
keep ſtirring them one way. Pour them with 
the ſauce into the iſh. Garniſh with lemon. 


Waits CELLERY Saves for either roaſted or 
boiled Fowls, Turkeys, Partridges, Wc. 


Waſh very clean a bunch of cellery, cut it 
into little thin bits, boil it flowly in a little wa- 
ter till tender; put in a little beaten mace, 
nutmeg, pepper, and ſilt, a flice of butter rolled 
in flour; boil it up, aud pour it into the diſh, 


ANOTHER. 


Boil the cellery as directed, ſeaſon it with 
mace and nutmeg, a {mall piece of butter rol- 
led in flour, half a pint of cream; boil all to- 
_ gether, 
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gether, toſſing it about. Add a glaſs of White 
a wine. 


Brown CELLERY SAUCE. 


Stew the cellcry as directed; ſeaſon with 
mace, nutmeg, pepper, and ſalt, a piece of but. 
ter rolled in flour, half a pint of good gravy, 


M. 

a ſpoonful of catchup, half a glaſs of red wine; n 
give all a boil, pour it into the diſh, Garniſ yc 
with lemon. - th 
| th 

A SAUCE for Fowls. pi 

b 


Par- boil and bruiſe the livers; cut fal i ,, 

ſome freſh or pickled muſhrooms, or both, boil o 
and chop a handful of parſley; add to theſe 
two ſpoonfuls of catchup, a glaſs of white wine, 
and as much gravy as will make a proper quan- 
tity of ſauce; thicken it with a: piece of but- 
ter rolled in flour, 


Lemon SavcE for boiled Fowls. 


Pare a lemon, flice and cut it ſmall, take out 
all the ſeeds ; bruiſe the livers with a little gra. 
vy; melt ſome butter; max all, let it boil: add 


a little of the rind of lemon ſhred fine. . 
q 
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To flew: a Rump of Bees. 


Boil it rather more than half enough, take 
off the ſkin z mix together ſome beaten mace, 
nutmeg, pepper, and falt, a handful of parſley 
ſhred fine, a little ſweet marjoram and thyme. 
Make inciſions both in the fat and lean parts, 
and ſtuff in this mixture. Mix ſome of it with 
yolks of eggs, and ſpread over the beef. Lay 
the rump of beef into a deep earthen pan, pour 
the gravy which runs from it over it, with a 
pint of claret 3 cover the pan cloſe, with paper; 
bake it two hours. Lay the beef into the diſh, 
pour the liquor over it, after having ſummed 
off the fat. 


| A good way of dreſſing a Tuxx iy or FowL. 


Take out the breaſt bone, fill the fowl with 
force meat, made thus; the fl-ſh of a fowl ſhred 
fine, a pound of lean veal beat in a mortar, 
half a pound of beef ſuet ſhred fine, as much 
grated bread as ſuet, ſome ſhred parſley and 
ſweet herbs; ſeaſon with mace, nutmeg, pep» 
per, and falt, a little rind of lemon ſhred fine; 
mix all with raw eggs. This quantity will do 
tor a large turkey; ſo you may inake any 
quantity you pleaſe, in proportion to the fowl 

you 
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you dreſs. Roaſt it. For ſauce, take ſons 
good gravy, with muſhrooms, and if any fore, 
meat leaves from the fowl, make it into bi; 
fry them, and put them into the gravy. Gu. 
niſh with lemon. The fowl may be larded, 
if it 1s agreeable. 


4 


To ſtew a TURKEY brown. 


Draw and pick it well, fill the crop with 
'force-me.t; put a ſhalot, an anchovy, and x 
little thyme iato the belly; lard the breaſt wit 
fine fat bacon, dredge it, fry it in a ſtew-pan, 
with a good deal of butter; then put it into: 
little pot, or deep ſtew pan, that will juſt bold 
it. Pour in ſo much grivy as to cover it, 
with mace, pepper, two or three cloves, and 
falt, if it wants it, a ſmall bundle of ſweet herbs; 
cover the pan cloſc, and let it ftw an hour; 
then take out the turkey, keep it warm covered 
up by the fire, Boil the ſauce down to a pint, 
ſtrain it, and thicken it with 4 piece of butter 
rolled iu flour. Put into it a glaſs of red wine. 
Lay your turkey in the diſh, pour the ſauce 
over it. Garniſh with lemon and gicen pickles, 


To flew RABBITS, 


Cut them into quarters, lard them, or not, 
as 
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5 you pleaſe, dredge them with flour, fry them 
in butter; put them into a ſtew-pan, with 
ſome good broth, or weak gravy, a glaſs of 
ybite wine, a little pepper and falt, a bundle of 
ſweet herbs, a very ſmall piece of butter rolled 
in flour; cover the pan cloſe, ſtew it half an 
our, diſh them up, and pour the fauce over 
them. Garniſh with thin flices of Seville orange 
notched. 


Scotch CHICKENS» 


Waſh and dry them witha clean cloth, finge 
hem, cut them into quarters, put them into a 
ſtew-pan, with as much water as wall cover 


it chem, a blade or two of mace, a little ſalt, a 
nd {Wmall bunch of parſlcy ; cover the pan cloſe, 
end let them ſtew half an hour: then throw 
r;8W0 a little parſley clean waſhed and chopped. 
ed Take the chickens out into a warm ſoup diſh. 


ave ready three eggs well beat, which pour 
Ito the ſauce flowly, toſſing it about; give it 
a heat, but do not let it boil again, and keep 
Moving it, to prevent it from curdling; pour 
It over the chicken. Mind to take out the 
bunch ot parſley before you pour in the eggs. 
CHICKENS 
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| Cyicx ens and Toncuts, à proper diſh fo 4 
a large company. p 


Half a dozen ſmall chickens boiled white, 
| Halt a dozep hog's tor:igucs boiled and pecled, 
a whole cavliflower boiled white, ſome ſpinage 
boiled and ſtewed; lay the ciuliflower in the 
middle «t tie diſh, the thickens round, aig 
cloſe the tongues round the chickens, with: the 
roots towards the edge of the diſh, the ſpinagt 
in ſmall heaps betwixt the tongues. Garnill 
with 1i.all raſhers of bacon. 


To flew Cnicktns whole, 


Draw and waſh them, cut off their feet 
take out or break the breaſt bones ; be careful 
not to break the ſkin; dredge them with flour 
and fry them in butter a fine brown; drain ou 
all the fat, lay over your chickens ſome thit 
ſlices of lean beef, and a very thin flice or tw( 

of lean veal, a blade or two of mace, a coupk 
of cloves, a little whole pepper, and falt, an « 
nion, a ſmall bunch of ſweet herbs; pour ina 
much boiling water as will cover them, cove 
your pan cloſe, and lit them ſtew eighteen ml 
nuͤtes. Lake up the chickens, keep them wan 
buil the gravy til it is rich, ſtrain and ſcum il 
Pour it into the pan 2gain, with two ſpoontul 
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fred wine, a few muſhrooms, and put in the 
clickens to warm. Lay them into a4 1 pour 
the ſauce over them. Garniſh with' ſlices of 
cold ham heated in the gravy, andlliced iemon, 


To flew Decks. 


A couple make a pretty dich: cut them in- 
v quarters, fry them in butter a fine brown; 
pour out all the fat, dredge in a little flour, put 
in half 2 pint of gravy, a glaſs of red wine, an 
achovy, a couple of ſhalots, and a bundle of 
ſweet herbs z cover the pan cloſe, and let it 
ſew eighteen minutes. Take out the bunch 
of herbs, ſcum off the fat: if your ſauce is not 
a5 thick as cream, put in a little piece of but- 
ter rolled in flour, to make it ſo. Garnich with 
lemon and barberries. 

Cold roaſted duck may be done in the ſame 
manner, but does not need to be fried; ſtew 
It only till thoroughly warmed, 


A goed way of dreſſing a WiLD Ducx. 


Half roaſt it, lay it into the diſh which you 
ntend it hall go to table upon, cu ve it, leavs 
ing che joints hanging together, (pri kle a lit- 
tle pepper and ſalt on it, ſquecze the juice offa 
lemon over it; lay the back uppermoſt, prels 

Wt lard wich a plate; put to it two. or t ree 


ſpoonfuls 
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ſpoonfuls of good gravy, cover it cloſe with 
diſh, ſet it upon a ſtove or chafling diſh of be 
coals ten minutes. Send it warm to table, 


To make a PoTATOE HERRiCO. 


Scrape the ſkin clean off four pounds 
good raw potatoes, then waſh themclean; tal 
two pounds of beef, one of mutton, and on 
of pork ; or, as you like beſt, tour pounds e 
any of theſe meats; cut them into pieces 
three or four ounces each, ſeaſon them ver 
well with pepper and ſalt, and a good onio 
chopped very ſmall ; have ready a ſtrong wide 
mouthed ſtone jar, ſuch as hares are uſual] 
Jugged in; ſlice a thin layer of the potatoe 
into the jar, then a layer of the ſeaſonec 
meat over them, and ſo alternately layers 0 
potatoes and meat; let your uppermoſt laye 
be potatoes, ſo that your jar be about thre 
quarters full, but put no water into your jar 
then cloſe or ſtop the mouth of it with a largt 
well- fitted picce of cork, covering the famd 
with a ſtrong piece of canvas, and tying | 
down with pack thread, ſo as only a little 0 
the ſteam may eſcape in ſtewing; for a lttl 
ſhould conſtantly evaporate from the fidcs 0 
the cork to ſave the jar from burſting. I het 
place your jar up right in a kettle of cold " 

El 
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on the fire, ſo as the mouth of the jar 
my be always two inches above the water 
v tie kettle, when bvil-g. The herr:ico in 
he jar will be id to boil ſome minutes fooner 
Mn the water in the kettle, and that for ob- 
ious reaſons In about an hour after the wa— 
rin the kettle begins to boil, your herrico will 
e fully ſtewed. Then take out and open the 
r, pour out the herrico into a deep diſh, and 
ive it up. 


An excellent method of curing BACON. 


Keep in the ſpare ribs, rub it very well with 
llt, lay it upon a table, ſtrew b-aten ſalt-petre 
wer it, cover it, and let it lie ten days; rub it 
wan with ſalt; mix brown powder ſugar with 
llt-pztre, and ſtrew over it; let it he twenty 
lays longer; preſs it two or three days before 
jou hang it up. Three quarters of a pound 
alt · petre, and the ſame quantity of brown 
gar, will ſerve a ſmall pig: one half of the 
llt-petre at firſt ſalting, and the other half mix- 
d with the ſugar at the ſecond ſalting. 

N. B. When it has hung a month or ſix 
ſeeks, lay it into a box amongſt oat-ſhellings, 


» 


To collar a P16, 


Cut off the head and tail, ſplit, bone, waſh 
H and 
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and dry it well; ſeaſon the fleſhy fide with bent. 
en mace, nutmeg, pepper, and ſalt; let it lie 
all night. Mix ſome ſhred parſley, marjoram 
and ſage, ſtrew theſe over it, roll it up very 
tight and firm, each half ſeparate; ſew a piece 
of linen cloth about it tight, and tied at both 
ends, wrap it about firm with a piece of broad 
tape, as cloſe as it will lie, put itinto boiling we 
ter, with the bones of the pig, ſome whole 
pepper, mace, ſalt, a race of ginger, and two 
or three bay leaves; ſcum the pickle before you 
pus in the collars z boil them flow. An hour 
and a half will boil a ſmall pig. When it is 
cold, take off the tape and cloths, ſtrain the pic- 
kle, put both when cold into an earthen vellel, 
and keep it for uſe. When you ſend it to ta- 
ble, garniſh with parſley. 


To collar EELS or TROUTs. 


The «els muſt be ſcoured with ſalt and ſand, 
the trouts ſcraped; open your fiſh, waſh them 
very clean, dry them with a cloth, cut off the 
head, fins, and tail, take out the bones, ſeaſon 
the inſide with mace, nutmeg, pepper, ſalt, and 
cloves, all beaten; mix together ſome parſley, 
ma:joram, thy me, ſhred very ſmall, which ſtrew 
over them; roll them very tight from the tall 
vpwards, that ſo the ſmall end may be in the 


naddle; ſew them into a piece of linen clotł, 
| tie 
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tie the ends tight, bind them in with broad 
tape, as cloſe as they will lie; put them into 
boiling water, with the bones, half a pint of vi- 
regar, ſome ſalt, a bundle of ſweet herbs, a lit- 
tle mace, black pepper, and ginger ; ſcum the 
pickle before you put in the collars ; boil them 
low three quarters of an hour. When enough, 
take them up, take off tue tape and cloth, ſet 
the collars upon a plate, that they may be of a 
night ſhape when cold; ſtrain the pickle. When 
the collars and pickle are both cold, put them 
into an earthen veſſel, and keep them cloſe for 
ule, When you ſend them to table, garniſh 
vith barberries and parſley. 


To cellar Bx Ex. 


A thin piece of the flank is beſt; take the 
kin off to the end, beat it with a rolling pin; 
have tour quarts of pump water, with a quar- 
ter of a pound of lalt-petre diſſolved in it; 
lrain this pickle, 1:y the beef iuto it two days, 
turning it; mix together nutmeg, mace, cloves, 
ad pepper, all beat fine, a little thyme, marjo- 
a, and parſley, ſhred ; ſtrew all over the beef, 
y on the ſkin, roll it very cloſe, ſew a piece 
df cloth tight about it, tie the ends cloſe „wrap 
with broad tape, as cloſe as it will le, lay it 
Into an earti;en pan, with half a pint of claret. 
bake it in an oven with bicad. 


H 2 To 


172 ART COOKERY. 


To cellar SALMON, 


Take a fide of ſalmon, ſcrape and waſh it, 
cut off the head, 2nd a piece of the tail, dry it 
with a cloth, make a force meat thus; take the 
ſkin off the tai], beat the fiſh in a mortar, a few 
oiſters plumped in their own liquor, one or two 
lobſter twils, three yolks of hard- boiled eggs, 
four anchovies, ſome parfley, thyme, and mar. 
joram, all chopped fine; add a little grated 
bread ; ſeaſon this mixture with mace, nutmeg, 
cloves, pepper, and falt, all beat fine; mix it to- 
gether with raw yolk of egg; ſprinkle a little 
pepper, and ſalt, upon the ſalmon, rub it over 
with yolk of cgg, ſpread on the force meat, 
roll it up tight, ſew it into a piece of cloth, tic 
both ends, and bind it about with broad tape 
cloſe. Boll it ſlowly two hours in a pickle of 
water, with jalt and vinegar; ſcum it and let 
it be boiling when you put in the collar, add- 
ing a bundle of ſweet herbs, a little {liced gin- 
ger, a nutmeg cut into four parts, and ſome 
whole black pepper. When the ſalmon is e— 
nough, ſet it up to cool; let the pickle be cold 
alio, and put thei into an earthen veile], When 
1 CU lend it to table, garniſh with fennel aud 


Parſley. 
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To collar Cow HEELS. 


Boil them very well, bone them while hot; 
ix make a good ſized roll; lay them one upon 
mother, ſprinkling a little ſalt between each, 
roll them up in a coarſe cloth, tie the collar at 
both ends, to ſhape it, put it into boiling wa- 
ter, with falt in it; let it boil flow an hour. 
When it is cold, put it into a pickle of ſalt and 
water boiled, and ſend it to table either {liced 
or whole. 


To collar a CaLr's Heap. 


Get a calf's head with the ſkin and hair on, 
ſcald off the hair, parboil it, ſlit it on the fore 
part, and take out all the bones while it is hot; 
ſeaſon it with mace, nutmeg, pepper, and falt, 
tweet marjoram and parſley; roll it hard, put 
it into a cloth, and bind it with tape, as direct- 
ed for other collars ; boil it {lowly in as much 
water as will cover it, with a little ſalt in it. 


Before you roll up the head, boil and peel the 


tongue, {lice it, and lay it, with the eyes, u- 
pon the head, fo roll it up with it; throw a- 
wiy the black part of the eyes. When you 
tac out the collar, put into the liquor a little 
mace, nutmeg, and pepper, give it a boil. 

| H 3 When 


1794 ART COOKERY. 


When the collar and pickle are both cold, yy 
them together into an earthen pan, with aint 
of vinegar. Garniſh with flowers and bark, 
ries when you ſend it to table. 


To collar Pons. 


Take a belly piece of young pork, lay it into 
water a night to ſoak out the blood, mix toge 
ther ſome parſley, marjoram, and thyme, ſhred 
them fine, dry the pork with a clean coark 
cloth, rub it over with yolk of egg, ſtrew tele 
herbs over the inſide; cut ſome thin flices off 
a leg of veal,” beat them with a rolling-pin, ſex 
ſon them with mace, nutmeg, pepper, and falt; fu 
lay the flices of veal upon the pork, roll it up 
hard, put it into a cloth, and bind it like other 
collars, with broad tape. Boil it in ſalt and we 
ter. When you think it tender, take it out; 
put into the pickle ſome ginger and pepper, 
give it a boil ; when cold, put to it a little vi 
negar, and keep the collar in it. Garniſh with 
flowers and bay-leaves. 


Mock BRAWN. 


Have a head and belly-piece of pork, wich 
ſalt with ſalt · petre and common ſalt; let it lt 


two days in the ſalt: have ſome cow heels " 
boile 
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oiled and boned, and mix them amongſt the 
pork properly, putting a good deal round the 
dutlide, to make it cut like brawo, roll it up, 
{ww a coarſe cloth about it, tie the ends, and 
bind it with tape, as you do a collar, and boil 
it in ſalt and water; have a wooden caſe of the 
ſze you would chuſe your roll to be, with 
holes in it, and a top to go into it, with à cord 
to pull it out. When your roll is enough, 
take it out of the cloth in which it was boiled, 
hy a clean coarſe cloth into the caſe, put in 
the brawn, put- in the top, lay a heavy weight 
upon it; let it ſtay in the caſe till it is cold. 
Make a pickle of ſalt and water, with a hand- 
ful of bran boiled in it; ſtrain it when cold 
keep it in this pickle for uſe, Send either the 
roll or ſlices of it to table. 


To pot Logs T ERS. 


Peg them, to prevent the water getting in, 
boil them in ſalt and water; when enough, and 
cold, take the fiſh out of the tails and claws, as 
whole as poffible, ſplit the tails, and take out 
the guts; do not uſe the body for potting, as 
it will not keep long; mix together ſome beats 
en mace, grated nutmeg, pepper, and ſalt, lay 
your lobſters into an earthen pan in layers, ſea- 
boning every layer. To a ſmall pan of lobſters 
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put half a pound of butter, cut into Pieces, x 
the top: tie a paper over it, and bake it in x 
oven, When it is enough, drain the butt, 
from it while warm, and ſet the butter to coc 
when your Jobſter is cold, put it into the pot 
as firm as poſſible, and ſmooth at the top, take 
the butter which was drained from the lobſters 
and, if you think there is too little, add a piece 
more butter, put it into a pan, ſet it upon 
flow fire, take off the ſcum, pour it upon yoy 
lobſter in the pots. Take care to let none of the 
ſediment go in with the butter, and do not let 
the pots be moved till the butter is quite hard, 


To pot EELs. 

1 large eel is beſt ; gut, ſkin, bk and 
walh it clean, dry it with a cloth, cut it into 
pieces about three inches long, lay them into 
an carthen pan, ſeaſon each layer with mace, 
nutmeg, cloves, pepper, and falt ; lay ſome pie. 
ces of butter on the top, tie a paper over the 
mug, bake them half an hour in a quick oven. 
When enough, lay them to drain; when cold, 
lay them into your pot or pots very cloſe, and 
if you think they do not taſte enough of the 
ſeaſoning, add a little more, When you put 
it into the pot, take the butter which was bak 
ed with them from the gravy, and if it is too 
little, add ſome more butter to it, put it into 
Pan, 


ART of COOKERY. 177 


un, ſet it upon a flow fire, take off the ſcum, 
id pour the clear butter over the eels in the 
ot, Do not move the pots till the butter is 
zuite hard. Obſerve this for all pots. 

N, B. Pot trouts the ſame way. 


To pot SALMON» 


Scr:pe, waſh, and dry it, ſplit and wipe it 
rith a cloth, cut it into pieces, ſeaſon t with 
ice, nutmeg, cloves, pepper, and falt ; put it 
ato an earthen pan, with the ſkinny aides at 
op and bottom, lay pieces of butter on the top, 
tic a paper over it, and bake it. When it comes 
ut of the oven, drain all the butter and gravy 
ery well from it, till quite dry When it $ 
cold, take it from the skin, beat it in a marble: 
or wooden mortar. It you fiad it not high e- 
nough ſcaſoned, add a little more of the ſame 
{aloning. When the ſalmon is beat very fae, 
put it down into your pots fm and tn»yoth,. 
and cover it with clarified butter. Fe 

N. B. Some people do not beat it in a mor- 
tar, but put it down as whole as poſſible into 
te pots, after taking off the skin. 


To pot a Pitt, 


Scrape, gut and waſh it, cut off the head, 


Þlit it, take out the chine-bone, ſeaton the in- 
H: 5, ſide 
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fide with bay ſalt, white pepper, mace, x 
nutmeg, lay it together, and turn it rouny 
lay it into an earthen pan, tie a paper overi 
and bake it. When it is baked, drain it well 
when cold, put it into your pot, and pour ch 
rified butter over it. 


4 


. To pot a HARE. 


; Boil the hind. parts of a hrs; and when 
cold, take from it all the ſkinny part and 
news, beat it very fine in a mortar, with but 
ter melted without water. The hind parts e 
a large one will. take half a pound of butter 
Seaſon it with mace, nutmeg, cloves, pepper, 
Ma alt: mix the tcaſoning well amonglt it, 
Put it into your pot cloſe and [mooth, and pour” 
clariſied butter over it. 


To pot @ HARE in joints. 


Do not waſh it, but wipe it with a cloth, 
cut it up into joints, as you would at table, lay Wit! 
aſide the head and bloody parts; ſeaſon the hide. 
parts and back bone with mace, nutmeg, pep- 
per, and ſalt, and lay it into an earthen panz 
have a pound of bect ſuct beat in a mortar to 
a paſte, which lay over the hate; tie.a double 
| brown paper over the pan, and ſet it into a flow 
even all night, When baked, drain the fat and 

gray 
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wy from it; drain it upon a cloth. When 


is quite cold, lay it cloſe iuto pots, and cover 
with clarified butter. 


To pot BEEF. 


Cut ſome lean pieces of beef free of ſkin and 
news, put it into an earthen pan, with + lit» 
le pepper and falt; lay ſome pieces of butter 
n the top, tie a paper over it; bake it till it 
5 tender, drain the liquor from it while hot, 
hen your beef 1s cold, beat it in a marble or 
ooden mortar very fine, with butter melted 
ithout water; ſeaſon it with mace, nutmeg, 
depper, and ſalt : mix the ſeaſoning well a- 
nongſt it, put it firm down in your pots, and 
over it with clarified butter.. 


To pot TrouUTSs, 


Scrape, gut, and waſh them clean, cut off 
tie heads, fins, and tails, lay them into an earth- 
en pan; mix together mace, nutmeg, pepper, 
and falt, ſezſon the inſides, and firew ſcaſoning 
between each layer; put ſome pieces of butter 
over the top, tie paper over them, bake them 
an hour and three quarters, pour the liquor 
from them. Put them into the pots, and 
ven cold, pour clarified butter over them. 
H 6 To. 
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To pot VENISON. 


Have fat and lean together, lay it into an 
earthen pan, with ſome pieces of butter over it, to 
cover the pin with paper, and bake it. Por in 
the liquor from it while it is hot; when cold, WWE! 
take all the skin off, and beat it to a paſte in n. 
marble mortar, or wooden bowl, putting in Hof 
little melted butter. Seaſon with mace, nu; pe 
meg, pepper, ſalt, and a very few cloves. PutWoz 
it cloſe down into the pots, and cover it wih t 
clariſied butter. to 


To pot FowLs or Pic oss. 


Draw them very clean, cut off the heads and 
ſeet, do not waſh but clean them with a cloth; 
ſeaſon with pepper and ſalt, lay them into an 
earthen pan, with a good deal of freſh butter. 
When baked tender, pour the liquor from 
them, lay them upon a cloth to drain; ſeaſon 
them again with mace, nutmeg, pepper, aud 
falt, put them into your pots. Take the but: 
ter which was biked with the fowls, and melt 
it ; if there 1s not enough, add more butter 
clarihed, and cover the towls with it. 

N. B. Do wild fowl in the ſame manne!, 
but bone them. 


ov P =” a> 
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To fot EELS, 


Skin, gut and waſh them clean, cut them in- 
to pieces three or tour inches long, dry them 
in a cloth, ſeaſos, with mace, nutmeg, pepper, 
ſalt, and a little WW prunella pounded very fine; 
lay them into an ezrthen pan, with a good deal 
of butter on the top, and tie paper over the 
pan. Half an hour will bake them in a quick 
oven, if they are not very large ones. Take 
them carefully out, lay them upon a coarſe cloth 
to drain; when quite cold, put them into the 
pots, ſeaſor.1ing them again with the ſame ſea» 
ſoning. Clarity the butter they were baked in, 
and pour it over them. 

N. B. If you chuſe to bone them, keep out 
the fal prunella. 


SpINAGE or BROCOLI and EGGS. 


Stew your ſpinage or brocoli as before direc- 
tec; have a ſtew pan with boiling water upon 
a flow fire, drop-in the eggs as quick as poſſi- 
ble; take thera out with a flice as whole as you 
can, lay them upon the ſpinage, and ſead them 
to table, with melted butter, 

ToasT 
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ToasT and EGGs. 


Make ſome good buttered toaſt, cut it ing 


ſquare picces, and lay a dropped-egg upon ead 
piece. | wont, 


' BrocoLl and buttered EGS. 


Dreſs the brocoli as before ordered; tak 
what number of eggs you chuſe, beat then 
well, put them into a ſauce-pan, with a good 
piece of butter, a ſpoonful or two of cream 
and a little ſalt, keep ſtirring them with a ſpooni 
pour them upon a toaſt made halt an inch thicł it 
and well buttered on both ſides. Lay it in the 
middle, and the brocoli round it. 

N. B. A diſh of aſparagus and eggs may be 
done in the ſame manner. 


An EGG Soor. | U 


Beat two yolks of eg2s in a baſon with a|Mi 
piece of butter the ſize of 1 hen's:egg, and ſome I 
{alt, pour on a quart ot boiling water ſlowly, Wi 
flirring it all the time. till the eggs are well 
mixed; put in a little beaten mace, nutmeg, WW 
and pepper, pour it into a fauce-pan, aud ſtir WW 
it upon the fre till it ſimmer; tuen pour it out . 

of 
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fone veſſel into another till it is quite ſmooth 


d trothy 3 ſet it upon the fire ag un, itring 
till it be quite hot. Send it to table in a ſoop- 


in. 


4 Fricaſee of E668. 


Take ſix or eight hard boiled eggs, cut 
hem into quarters; have half a pint of cream, 
ad a quarter of a pound of butter, with a lit- 
e lalt, ſtir it together over a flow fire till it is 
ick and ſmooth. Lay the eggs in your diſh, 
id pour the ſauce all over. | 
N. B. Gravy may be uſed inſtead of cream, 

fit is agreeable. 


A Ragoo of E668. 


Take a dozen hard boiled eggs, break off the 
bello, and cut the white acroſs longways in 
wo halves. keeping the yolks whole; take a 
uirter of a pint of pickled muſhrooms, and a 
l- boiled parſley ſhred very fine, two or three 
ſites and morells cut into pieces, a few ar- 
coke bottoms; mix them together with the 
ater ig which the truffles and morells were 
cd, grate in a little nutmeg, mace, pepper, 
Ind talt, put it into a pan, with three or four 
poontuls of water, a glaſs of red wine, a piece 


of 
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of butter as large as a walnut rolled in flo: 
ſtir all together, and let it boil. Liy the yl, 
and whites in order in your diſh, the holly 
parts of the whites uppermoſt, and fill then x 
high as they will lie with crumbs of bread fre 
brown and criſp, ſo pour the ſauce over, a 
garniſh with fried bread crumbs.. 


To roi! E GGS. 


Take a ſlice round a loaf, toaſt it brown 
lay it on a diſh, and butter it; break fix o 
eight eggs on it, hold over them a red-hot ſhi 
vel; ſqueeze a Seville orange, and grate a lit 
:tle nutmeg over them. 


Baked EG GS. 


Soak a penny loaf in a quart of hot cream o 
milk till quite ſoft, and ſtrain it through a licve; 
add a little brandy, grate in a little nutweg, 
ſweeten it to your taſte; break into a diſh a 
many eggs as will cover the bottom, pour on 
the bread and milk. Bake it half an hour in 
tin oven before the fire, or upon a chaffiug dilk | 
of hot coals, covering it cloſe, 
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EGGs with Lettuce. 


Scald ſome cabbage lettuce in water, ſqueeze 
t well, flice and toſs it up in a ſtew-pan with a 
piece of butter; ſeaſon with nutmeg, pepper, 
and ſalt, ſtew it half an hour, and chop them 
ell together. When they are enough, lay 
hem into the diſh; fry ſome eggs nicely in. 
butter, lay them upon the lettuce. Garniſh 
vich Seville orange. 


To fry E 6 G $» 


Have a good deal of butter in your frying 
pan, make it pretty hot, drop in your eggs, fry 
them a light brown, turn them, and give them 
jult a heat on the other ſide, then take them 
out as whole as poſſible. If they run together, 
ſeparate them with a knife. 


To bul E 6 6 8. 


Put them in when the water boils, and let 
tbem continue boiling three minutes. 


Rules 
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Rules to be obſerved in making PuDDincs, Why 


If batter puddings, mix the flour with a lj 
tle milk; add the other ingredients by degree 
which will make it ſmooth. | 

Never allow your pudding-cloth to be waſh 
ed with ſoap; dip it in warm water, and dredg 
it with flour. 
If you boil your pudding 1 in a diſh, butter 
the inſide before you put in the batter, 

Tie a batter pudding cloſe, a bread puddiny 
looſe. 

Let the water boil when you put in the pud 
divg, and if you want to add any more, let! 
be boiling water ; move the pudding frequent) 
to prevent it from ſticking to the pot. 
When a batter pudding happens to be lum. 
PY> put it through a hair ſieve. 

For all baked puddings butter the pan e 
diſh before you put them in. 


901 


A plain Pup DIN S. 


Put your pudding, made of a pint of cream 
or new milk, ſix eggs well beaten; three {pooh 
fuls- of flour, a little nutmeg, and ſalt, inte 


boiling water, It will be enough in halt a 
houl. 


* 
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our. Send it to table with wine or melted 
utter, or both. | 


A batter PUDDING. 


Mix together a pint and a half of new milk, 
en eggs, without two whites, well beaten, fix 
poontuls of flour, a little ſalt. An hour will 
boil it. 


N. B. Fruit may be added, if you like it. 
A bread PUDDING. 


Take a penny loaf with the cruſt cut off 
iced thin; boil a quart of cream or new milk, 
our it over the bread, put in a piece of but- 
er, ſtir it round, and cover it cloſe. Beat ſix 
eggs, leave out two whites, add them to the 
above mixture when it is cold, with two ſpoons 
uls of mouitain wine, or roſe water, a little 
utmeg, ſugar, and falt; mix the whole toge- 
her. Half an hour will boil it. 


A quaking PVD DIN s. 


Beat well eight eggs, without four whites, 
Ind tuen mix them with a pint of thick cream; 
x allo a large ſpoonful of flour with a little 
tf the cream, then add it to the whole, with a 

quarter 
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quarter of a pound of jump ſugar, and ali 
nutmeg. Butter and flour the cloth well; 
not tie it too cloſe. Pur it into boiling wit 
and let it boil for half an hour. 


Bread and butter b UDDING. 


Spread with butter and cut a penny loafh 
to thin ſlices, as for tea, butter a diſh, and 
the ſlices all over it; ſtrew over the bread u 
butter ſome currants, clean waſhed and picke 
then put in a layer of bread, butter, and cu 
rants alternately, till all is in. Take five egg 
beaten, a pint of milk, a quarter of a nutne 
grated, a little brandy, and ſalt; mix all th 
together, ſweeten it to your taſte, and pour 
Over the bread and butter. Bake it half 
hour, | 
N. B. The diſh may be lined with puff paſt 
if it is agreeable, 


To make a Batter Pup DING. 


One ſpoonful of flour, one e of ft 
gar, four eggs, the whites of two, a piat « 
raw milk, let it boil three quarters of an houl 

N B. The pot. mult. boil before the —_ 


15 put in. 
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A Marrow Pp DIN G. 


A quart of cream, three Naples biſcuits and b 
halt, half a nutmeg grated, a little beaten cin- | 
mon and falt, ten eggs, leaving out five whites, 
little rind of lemon thred fine, ſweeten it to 
dur taſte, and mix all together; put a piece 
butter into a ſauce · pin with the mixture, ſtir 
upon the fire till it is pretty thick; pour it 
to an carthen pan, with ſix ounces of currants 
at have been plumped in hot water, ſtir it 
und. Line the bottom of the diſh with puff— 
aſte, and lay ſome round the diſh edge. When 
ge pudGing is cold, and the oven ready, add 
glals of mountain wine or brandy, and pour 
in; lay long pieces of marrow on the top. 
jake it half an hour. 


A Manna Pup DIN C. 


A tea-cupfull and a half of manna, boil it in 
pint and a half of milk, ſtir it all the while, 
„d boil it to a thick conſiſtence; let it ſtand 
lll it is cold, and then put in a little nutmeg, 
little beat cinnamon, a glaſs of mountain wine, 
eggs well beat, and a little ſhred lemon peel. 
dl it about three quarters of an hour, 


ſq 


"uf 
inf 
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A baked Manna Pu DDINs. 


A tea cup full of manna, boil it in a pig 
and half of mi k to a thick confiitence, flirting 
it all the while. When cold, add to it fix egy 
a little nutn:eg and ſalt, a glaſs of white win 
Butter the diſh, and lay puff-paſte round the 
edge. Half an hour will bake it. 


A ſuet PUDDING. 


A penny loaf grated, three quarters of 
pound of ſuet ſhred fine, halt a pound of ſu 
gar pounded, three quarters of a pound of cur 
rants clean waſhed and picked, half a nutme 
grated, half the rind of a lemon ſhred fine, 
little ſalt, five eggs beaten; mix all together u 
a quart of new wilk, Boil it two hours. 


APUDDING to bake under meat. 


A quart of milk, ſix eggs, a little ſalt, make 
it into a batter with flour, as thick as for pur 
cakes; put tome dripping or butter into a ſtews 
pan or frying-pan, boil it upon the. fire, pot 
in the batter, and hold it upon the fire, two ot 
three minutes, to harden the bottom, then ſet 


it under the meat before the fire, Give it? 
. beat 
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it upon the fire ſeveral times, ſhifting it in 
: pan when it is ſtiff enough to bear it. Make 
e pudding of ſuch a fize as to be baked e- 
ugh when the meat is ready. Slide it upon 
liſh, and ſcnd it to table, with melted butter. 


A Steak PupDING. 


Make a good paſte with fine flower, ſuet 
red fine, and a little ſalt; have it pretty ſtiff. 
et your ſteaks be beef or mutton, and ſeaſon 
em well with pepper and ſalt. Make it up 
ith the meat in the middle, as you do an ap- 
e dumpling, tie it into the cloth, and put it 
to boiling water. A large one requires five 
ours, a {mall one three hours. 

N. B. Pigeons, inſtead of ſteaks, eat well. 


A Rice PuDDING. 


Boil a quarter of a pound of rice with a ſtick 
f cinnamon in a quart of milk upon a flow. 
re, ſtir it frequently; when tender and thick, 
Our it into an earthen pan, and ſtir into it a 
uarter of a pound of butter, ſweeten it to your 
alte; add half a ſmall nutmeg grated, a little 
ble water, and mix all well together when 
is cold: beat eight eggs, keeping out three 
ſites, beat all well together; butter a diſh, 


pour 
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pour it in, and bake it. The diſh may be lin. 
ed with puft-paſte, or not, as you pleaſe, 
N. B. Currants or ſweet meats may be add. 


ed. 


A ground Rice PuppinG. 


' Boil fix ounces of the flour of rice amongſt 
a quart of milk upon a flow fire till thick, keep 
ſtirripg it frequently; pour it into an carthen 
pan, ſtir in half a pound of freſh butter, fix 
ounces pf ſugar. When it is cold, prate in 
half a nutmeg, ſix eggs beaten, two ſpoonfuls 
of mountain wine, and beat all together, Line 


the diſh with thin pur: paſte, pour it in, and 
bake it. 


A Cuſtard PuppiNG. 


A pint of cream, fix eggs, leaving out three 
whites, two ſpoontuls of flour, grate in a little 
nutmeg, a little falt, ſweeten it. to your taſte; 
butter and flour your cloth, tie it not too cloſe, 
and put it into boiling water half an hour. Ityon 
chuſe you may butter a wooden bowl, put it in, 


and tie a cloth over it. When enough, turn 
it into a diſh, and pour melted butter over 
it. | ; | 


1 


— 
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A Bread PuDppiNGs t6 bake. | 


A penny loaf grated, ſeven eggs, leaving out 

three whites, a littie beat cinnamon, half a 
pound of raiſins ſtoned, half a pound of cucrants 
dean waſhed and picked, a little ſalt z mix all 

W together with a quart of new milk or cteam, 
butter the diſh, pour in the pudding, and 
Wh bake it. | 


A Cheſnut PupDiNnG. 


Twenty cheſnuts, boil them a quarter of 
zn hour, blanch and beat them in a marble 
mortzr or wooden bowel to a paſte, with a glaſs 
of mountain wine; beat nine eggs, leaving out 
three whites, a little beat cinnamon and falt, 
mix all well together; add a quart of cream 
or new milk, a quarter of a pound of melted 
butter, and ſweeten it to your taſte. Line your 
diſh with puff paſte, pour in the pudding, and 
bake it. 


Cleeſe-curd. PuppINGs, which make a pretty 


fede-dijh, 


Three quarts of milk, turn it with runnet, 
drain the whey from the curd, beat the curd 
I | in 
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in a mortar, with half a pound of freſh butter 
till the curd and butter are well mixed, fix ege 
well beat, two Naples biſcuits grated; mix 1 
together, and ſwecten it to your taſte, But 
ter patty-pans, and fill them with the mixtur 
Bake them in a flow oven; and turn them out 
into a Giſh, Cut citron and candied orang; 
pecl into little narrow pies, and blanched a 
mouds cut into long ſlips,. and flick them ir 


different parts on the tops of the pudding t! 
pour a little wine and melted butter into the p 
diſh, and grate ſome ſugar over them. 4 


A Potatce PuDdixG. 


Boil fix middling ſized potatoes, peel them; 
when cold, ſqueeze them through your hands, 
leaving ſome part of it about the ſize of half an 
almond ; add to them half a pound of butter 
melted without water or flour, eight eggs wel 
beat, a quarter of a pint of cream, half a gli 
of mountain wine, half a pound of ſugar, a little 
beat cinnamon, the juice of half a 1.mon, the 
rind of one lemon thred very ſmall, put pul 
paſte round the diſh, and bake it. 


d Apple PuDppiNnG. 


Ten middling apples coddled ſo ſoft as bo 


come. 


a 
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come eaſily from the ſkin, ten eggs, leaving out 
four whites, the rind of a lemon grated, half a 
pound of ſugar, a glaſs of mountain wine, a lit- 
tle nutmeg and cinnamon, a quarter of a pint 


| of cream. Put puff paſte round the diſh, 


Scalloped POTATOES. 


Boil, ſkin, and bruiſe potatoes in a little 
thick cream, put in melt: d butter, ſalt, nutmeg, 
pepper, ſome bread crumbs; roaſt them before 
the fire in ſcallop- ſhells, or brown them with a 


red hot iron. 


A boiled Loarx. 


Pour \ pint of milk ſcalding hot over a {mall 
loaf, cover it cloſe, and let it ſtand till it has 
ſoaked up the milk; then tie it into a cloth, 
and boil it a quarter of an hour. Send it to 
table with melted butter poured over it, and 
grate a little ſugar on it. 


A Cream PUDDING. 


Boil a quart of cream with a ſtick of cin- 
namon upon a flow fire, aud let it, cool; beat 
eight eggs, leaving out four whites, mix a ſpoon- 
tul of flour with them, four ounces of almonds 
1 2 blanched 
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blanched and beat to a paſte, a quarter of: 
pound of ſugar, and a little roſe water; mix 
the (eggs, then the cream, by degrees: have 
Teady a thick cloth, wet it in warm water, 
Orecige it very well with flour, pour in your 
pudding, tie it cloſe, and boil it quick for half 
an hour. Send it to table with melted butter, 


a little wine poured over it, and ſome ſugar 
grated on it, 


A Lemon PUDDING. 


Half a pound of butter worked to a cream, 
three quarters of a pound of lump- ſugar poundc- 
cd, half a pound of almonds blanched and beat 
to a paſte in a marble mortar or wooden bow], 
the rind of two lemons boiled in two waters 
till tender, and beat to a paſte, five eggs well 
beat, a glaſs of mountain wine, the juice of halt 
a lemon; mix all well together, put putt pal 
round the diſh, and bake it. 


N. B. Make an orange pudding the ſame 
way, only uſe oranges in the place of lemons, 


PR Almond PUDDING. 


Put three ounces of the crumbs of fine bread 
ſliced thin into a pint and half of cream, with 
half a pound of almonds blanched and beat to 

palle, 
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paſte, a little role water, eight eggs, leaving 
out four whites, a quarter of a pound of ſu— 
gar pounded, a quarter of a pound of melt- 
ed butter; mix all well together. Line the 
diſh with puff-paſte, pour in the pudding, and 
bake it. . 


* 


A PuDDING. 


Pour a quart of cream ſcailding hot upon 
an old penny loaf ſliced thin, the cruſt taken 
from it, cover it cloſe till it is cold ; add nine 
eggs well beat, ſome cinnamon, nutmeg, and 
falt, half a pound of beef ſuet, three quarters 
of a pound of currants clean waſhed and pick» 
ed, three apples pared, cored, and ſhred, a lit- 
tle roſe water, ſome candied lemon peel. Bats 


ter the diſh, and bake it. 


Tanſy PUDDING. 


Beat twelve eggs, kecpiag out four whites, 
aquait of cream, the crumbs of an halfpeany 
roll grated, a little orange flower or roſe water, 
cinnamon, nutmeg, and fait, a ſpoonful of tanſy 
juice, half a pint of ſpinage juice, half a pound 
of ſugar. Butter your diſh, and bake it. 


I 3 A 
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A Carrot PUDDING. 


A pint of cream, eight eggs well beat, ſtir 
in half a pound of carrot clean ſcraped and gra- 
ted, three quartcrs of a pound of grated bread, 
fix ounces of ſweet butter melted, two glaſſes 
of mountain wine, a little roſe water, half a nut. 
meg grited, half a pound of ſugar; mix all 
well together. Lay puff-paſte round the diſh 
edge. 


A Biſcuit Puppixs. 


Four penny Naples biſcuits grated, pour o- 
ver them a pint of cream or milk boiling hot, 
cover it cloſe ti:] cold; then add a little beaten 
cinnamon, nutmeg, and falt, four yolks and 
| two whites of eggs well beaten, a little roſe 
water, two ounces of tug:ir pounded; mix all 
well together, and boil it in a baſon. Send 
it to table with melted butter, wine, and ſugar 
poured over it. 


A Hunter's Pu DppDINs. 


Seven eggs well beat, half a pint of cream, 
a pound of grated bread, a pound of ſuet ſhred 


nine, half a pound of currants clean waſhed and 
: picked, 


© - (ys = WW a= ad of 
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picked, half a pound of raiſins ſtoned, a little 
grated lemon peel, cinnamon, nutmeg, and falt, 
half a pound of ſugar, a glaſs of brandy. It 
will take three hours boiling. 

N. B. This pudding may be baked, if it 1s 


| 2preeables 


A Prune PUDDING. 


Nine eggs well beat, a quart of cream or 
new milk, fix ſpoonfuls of flour, a little ſalt and 
nutmeg; mix it by degrees into the milk; add 
2 pound of prunes, a quarter of a pound of ſu- 
gar. Tie it in a cloth, and boil it two hours. 
Pour melted butter over it. 


A Sago PUDDING. 


Waſh a pound of ſago in three or four hot 
waters, put it into a quart of new milk, with 
a ſtick of cinnamon, boil it till thick upon a 
low fire, ſtirring it frequently. When it is e- 
nough, ſtir in half a pound of freſh butter; pour 
it into an earthen pan. Beat nine yolks and 
ive whites of eggs, a glaſsof mountain wine, half 
a pound of ſugar, a quarter of a pound of cur- 
rants cl-an waſhed and picked, a little nutmeg 
and roſe water; mix all well tozetier. Pat 
puff paſte round the dich, aud bake it. 


14 4 
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A Fried PuppiNnG. 


Take a pint of milk, ſeven eggs, a ſpoons 
ful of yeaſt, a few currants, make it {tiff wth eu 
flour, and ſet it before the fire to riſe, It 
the frying-pan be pretty full of fine fat, drop 
it in, and let it try round and brown. 


A Peaſe Poppixs. 


Put it into cold water, boil it till the peiſe 
are ſoft. Untie the pudding- bag, ſtir in a piece 
of butter and a little ſalt; tie it again, and boll 
it an hour longer. 

N. B. Tie it very flack when it is firſt put 
in, and tighter the ſecond time. Take it out 
often, and beat it with the ladle. 


Tea/t DuMrLINGs. 


© Make a light dough with flour, ſalt, yeaſt, 
and water, as for bread ; ſet it before the fire, 
covered witiz a cloth, half an hour to riſe; 
make it into round balls of the ſize of a goole's 
egg, flatten them with your hand, put them in- 
to boiling water, and let them boil twelve mi. 


nutes. Send them to table with melted butter, 


Scum the water before you put them in. 
duet 


+1 
1 
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Suet DUMPLINGS. 


A penny loaf grated, fix ounces of ſuct, fix 
ounces of currants, half a nutmeg, a little ſalt, 
four eggs 3 mix it up with a little cream, and 
make it into dumplings with a little flour. Put 
them into boiling water, and boil them fiiteen 
minutes. 


„„ 9 I 


Butter DUMPLINGS. 


Take a good piece of butter, rub it into your 
four, and make it like cruſt for a pye. Make 
it up into Gumplings, and boil them halt an 
hour, 


Apple DUMPLINGS. 


Make a good puft-paſte or ſhort-paſte, which 
you pleaſe, pare large apples, quarter and core 
tdem; roll your paſte in round pieces, large e- 
nough for one apple, put it round each like a 
bill, with a little flour in your hand. Tie 
them ſeparately in a cloth firſt dipped in 
arm water and floured, put them into boil- 

ing water. Three quarters of an hour will 
boil them, if they are not exceeding large ap- 
pies, Send them to table with grated ſug ir o- 
1.5 ver 
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ver them, and melted butter and pounded ſugu 
with them. 


Black PuppinGs. 


Two quarts of ſwine*s blood, a quart of 
cream, eight eggs well beat; mix them well 
together, thicken it with grated bread or leap. 
ed groats, which you pleaſe, and one pound 
and a half of beef ſuet or lard ſhred fine. Ses. 
ſon with mace, nutmeg, pepper, and ſalt; put 
in a little ſweet marjoram, mint, thyme, and 
penny-royal, all ſhred very fine; mix all well 
together, and fill the ſkins of what length you 
pleaſe. Prick them with a pin, and put them 
into boiling water, and let them boil an hour 
upon a flow fire, When 5 lay them 
upon clean ſtraw to drain. 

N B. Let the ſkins be very well cleaned, 
waſhed in ſever..] waters, and laid all night in 
falt and water. 

Puddings may be made the ſame way of ei 
ther ſheep's or cow's blood. 


White PuppiNss. 


Take three penny loaves, cut off the cruſt, 
flice them, and pour over them three pints of 


cream Or new milk boiling hot; let it ſtand till 
the 
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he cream is all ſoaked up. Add to it a pound 
and hilf of beef ſuet ſhred fine, twelve eggs 
well beat, 2 pound of currants well cleined, 
half a pound of raiſins ſtoned, a quarter of a 
pound of aimonds blanched and cat ſmall, a 
pound of ſugar. Seaſon with mice, nutinez, 
einna non, and ſalt, a little rind of lemoa ſhred 
ſmall. two glafſ-s of mountain wine, one ylaſs 
of brandy. When your ſkins are very w-ll 
cleaned in ſeveral waters, and have been laid 
in ſalt and water all night, dry them with a 
doth, and fill them of what lengths you pleaſe. 
Boil them carefully upon a {low fire an hour. 


SAUSAGES. 


Take three pounds of pork free from fat 
and ſkin, cut it into fmall pieces, and add to it 
two pounds of lard free from ſkin, beat it toge - 
ther in a mortar till fine. Seaſon with nut neg, 
mace, pepper, and falt, Mix the ſeaſonings 
well amongſt it, and fill ſmall ſkias well cleans 
ed. 
N. B. The ſauſage-meat may be kept 1a a 
mug, and the ſkins filled as you want then. 

Put in a little ſtrong beer amongſt the neat 
with which you fill the ſkins, but not into the. 
mug amongſt the ſauſage meat. 


1.6 Lancas 
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Lancaſhire PubDINGs. 


Par boil a ſwine's haſlet, heart, and tongue 
when cold, to each pound of it allow half; 
pound of lard ; ſhred all together very final, 
and add half a pint of leaped groats. Seaſn MM fle 
with nutmeg, pepper, and falt, and mix all to- 

gether with three raw eggs. Have your {king 
well cleaned, which fill moderately, and let them 
boil upon a {low fire half an hour. When you 
uſe them, ſet them on in cold water, let them 
warm thoroughly, then broil them. 


PUFP F- PART R. 


Beat the the white of one egg, adi] to it 1 
quarter of a pint of cold water, ſtir in flour with 
the end of a paſte-pin till ſtiff; roll it out three 
or four times to make it ſmooth and ſtiff; weigh 
your paſte, and take near as much butter; beat 
your butter thin with the paſte pin, uſing a 
little flour, to prevent it from ſticking ; cover 
your paſte with the thin leaf of butter, ſtre 
on a little flour, fold it up, and roll it out a. 
gain; do ſo till all your butter is in, then roll 
it out five or fix times, to prevent it from being 
leafy. Touch it as little as poſſible with your 
hands, aud in warm weather make it in 15 

| coole 
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cooleſt place you can. A morning or evening 
is beſt to make it in the ſummer. 


Short Pas TE for Pies and Tarts. 


Ten ounces of butter to every quart of 
flour; boil your butter in a very ſin ul quauti- 
ty of water, ſo make your paſte with it. 


A ſtanding CxusT for large Pies. 


To a ſtone of flour allow five pounds of but- 
ter, boil your butter in water, put a little ſalt 
to the flour. When your butter has boiled, 
ſcum it off into the flour, taking as little of the 
water as poſſible, work it well up into a paſte, 
break it into ſmall pieces till it is cold, ſo make 
it into what form you pleaſe. 


Cold CrxuUST. 


To three pounds of flour allow a pound and 
a half of butter; rub the butter ſmall, put in 
a little falt, and three eggs well beat. Make it 
up with cold water. 


A dripping Caus r. 


When your dripping is ready clarified, take 
a Pound and a half of it to three pouad: of flour; 


boil 
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boil your dripping, and make up your paſte with 
a little ſalt. 


PasTE Rox. 


Take half a ſtone of flour, break into it 
three pounds and a half ot butter, half a pint 
of mountain wine, a little roſe water, a pound 
of fine ſugar beat and lifted, eight eggs wel 
beat; mix them amongſt the flour, and make 
up the paſte with cold water. 


A ſweet Veal or Lamb Pys.. 


Make a puff paſte, or ſhort cruſt, as you 
chuſe, butter your dith, then hne it, and put 
Paſte round the edge; cut the meat into ſinill 
pieces, ſeaſon it with mace, nutmeg, a very lit. 
tle pepper, and falt, and lay a layer of meat, 
and a layer of currants and raiſins: let the rai- 
fins de ſtoned, and the currants clean waſhed 
and picked; then a hyer of meat, and fo on 
till all is in. Put a few pieces of butter on the 
top, pour in a quartcr of a pint of water, and 
cover it. When it comes trom the oven pour 
into it acau:ile made thus; half a piot of white 
wine, a {mall tea-cupful of water, mix in the 
yolks of two eggs, a little beat cinnamon, ftir 


it well over a {low fire one way all the time, till 


— 
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jt begins to thicken; take it off, ſweeten it to 
your taſte, {queeze in the juice of half a lemon, 
pour it in, move the pye round to mix the 
caudle with the gravy in it, put on the cover, 
and ſend it hot to table, 


A Lamb or Veal PyrE. 


Cut the meat into pieces, ſeaſon with mace, 
nutmeg, pepper and falt, lay it into your diſh, 
with a few ſweet breads and lanb-ſtones, if you 
can get them, ſeaſon them along with the meat; 
lay in three or four yolks of hard boiled eggs, 
with ſome pieces of butter on the top; cover it 
with a good paſte, and bake it in a quick oven 
an hour and a balf. Have ready a little good 
gravy to pour in when it comes from the oven, 
vith a little oyſter pickle. 


4 Cal ſeet Pk. 


Boil a gang of calf feet till they come freely 
from the bones; when cold, ſhred the meat 
very fine, with a pound of beet ſuet; pare, core, 
and ſhred fix apples, a pound of curraats clean 
walhed aud picked, a pound of raifias ſtoned. 
Se non with cinnamon, inace, nutmeg, and a 
very little ſalt, the 114d of 1 lemno1 thred, the 
Juice of a lemon, half a pint of mountain wine; 


bh mix 
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wix all well together. I ine the diſh, and co. 
ver it with good puff paſte, 


A Beef Steak PyE, 


Take as many ſteaks as you chuſe off the 
rum por thick part of the flank, but do not cut 
them too thin; ſeaſon with nutmeg, pepper, 
and falt; butter the diſh, lay in your ſteaks, 
wit}: four or fix artichoke bottoms, and a pint 
of water; cover it with a good paſte, and bake 


© % 


It. 
A Veniſon Pas rv. 


Take a breaſt and neck of veniſon, bone it, 
cut the breaſt into two or three pieces, cut off 
the ſcrag end of the neck, leaving the fat upon 
the beſt end; ſeaſon with pepper and ſalt to 
your taſte. Lay in the breaſt and ſcrag end 
firſt, and the beſt end of the neck at the top. 
If your veniſon is not fat enough, add to it the 
fat ot x loin of mutton, which hath been ſteep- 
ed in vinegar two hours. Make a rich putt 
paſte, it your paſty is to be in a diſh, and your 
dith lined with paſte ; if a. ſtanding pye, then 
hot paſte, with the walls made thick; put in tue 

eniſon, laying on the top halt a pound of but. 
ter iu picces, pour in a quarter of a pint of 
: Watef, 
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rater, cover your paſty, bake it three hours. 
Vhile the paſty is baking, boil the bones with 
un 0ni0n, two or three blades of mace, a cruſt 
of bread, and a little ſilt, in two quarts of was 
ter down to a quart, which ſtrain into the paſty 
when it comes from the oven, and ſhake it a- 
bout. : 

N. B. If you think your veniſon too freſh, 
and not tender enough, waſh it in warm milk 
and water, make it very dry with 1 clean cloth, 
rub it over with vinegar, and hang it in the 
air, When you uſe it, waſh it in warm water, 
and beat it with a rolling pin. 


A Mutton PasTY. 


Have a lirge loin of mutton, let it hang. 
five or ſix days, bone it, preſerving the meat 
as whole as poſſible; ſeaſon with mace, pepper 
and falt, and put in a large ſpoonful of catchup. 
Manage it in the ſame manner, and boil the 
bones as above for gravy, and put it in when 
it comes out of the oven. 

N. B. If vou would have it to look like ve- 
niſon, ſoak it in a little red wine and vinegar a 
few hours. 


Pigeon 
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Pigeon PvE. 


Drefs, pick, and crop the pigeons very clean, 
cut off the pinions, make a force-meat thug 
the pigeon livers, four yolks of hard boiled egg, 
a little grated bread, ſuet, and parſl-y, all ſhred 
fine; ſeaſon with mace, nutmeg, pepper, and 
ſalt; mix it with raw egg, and ſtuff the crop 
of the pigeons with it. Seaſon them with pep- 
per and falt, and put apiece of freſh butter, with 
pepper, and ſalt, into each. Lay fix yolks of 
hard boiled eggs on the top, and cover it with 
good paſte. 

N. B. Lay the pigeons in with their breaſt 
down, the pinions, &c. in the vacant places. 

If it is to be eat hot, pour in a pint of water 
when it goes to the oven. 

Make a partridge pye in the ſame manner, 
leaving out the force meat and eggs, obſerving 
to lay the breaſts down. 


A Gablet Py E. 


Clean your giblets well, ſtew all but the lv 
vers and hcarts in a quart of water, with a lite 
tle whole pepper and talt, an onion, a little pare 
fley ard tuyme. When cold, give them a li. 
tle more ſcaſouiug, lay them into the diſh with 


the 
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livers and hearts, and a beef-ſteak ſeaſoned 
the topz pour in a little of the gravy they 
e ſlewed in, cover it with a good cruſt, and 
ikeit. When it comes out of the oven, {train 
ad boil the remainder of the gravy the gib- 
ts were ſtewed in, and put it into the pye. 

N. B. If you chuſe, when the gooſe 1s killed, 
wwe the blood amongſt ſome grated bread or 
roats, flirring it till it is cold; put in a little 
depper and falt, an onion ſhred, a quarter of a 
hound of beef ſuet, a little thyme and parſley 
hopped, and mix it up with an egg and a lit- 


tle warm cream; put it into the ſkin of the 


neck, ſewing it at both ends. Lay it in the 


middle of the pye, and the remainder looſe in 
the diſh, x 


When you do not make a pye, but only ſtew 


the giblets, the blood may be managed in the 
lame manner; ſtew it with the giblets, and lay 
tin the middle of the diſh, 


A Gooſe Pre. 


Three quarters of a ſtone of flour made 
according to the receipt given tor ſtandings 
cruſt; raiſe the pye large enough to hold a 
large gooſe. Have a gooſe and turkey, or two 
hens, in place of the turkey, well ſeaſoned over 
night with nutmeg, pepper and ſalt. They may 
be 
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be either boned or not, as you pleaſe : if you 
do not chuſe to bone the gooſe, ſplit it up the 
back, take out the breaſt bone, and lay the tun 
key or hens under it. Put all the lard of ü 
gooſe into the pye. Beat half a pound of by: 


( 


ter out flat, and lay it on the top, fo lay on the 0 


lid, and bake it well. 
A Chicken Prx. 


Cut three chickens up as you would at table, 
ſeaſor} them with mace, nutmeg, pepper, and 
falt. Have a force-me.t made thus: halt a 
pound ot veal, half a pound of beef ſuet chop- 
ped five, a quarter of a pound of grated bread; 
ſeaſon with ace, nutmeg, pepper, and flt, a 
Ittle grated lemon pecl, an anchovy cut ſmall, 
a little ſhred thyme and parſley; mix all very 
weil together with raw egg, make it into balls, 
and lay them into the diſh with the chickens, 
putting the white part of the chickens upper: 
moſt, Add ſome ſweet-breads, if you have 
them, with a few muſhrooms ; pour in halt a 
Fint of water, cover the pye with a good 


puff-paſte, and bake it well. When it comes 


from the oven, pour in half a pint of good 


NRravy. 
l 4 


lice 
ee 
puff 


he 


"ART J COOKERY. a1g- 


A Calf*s head Pyx. 


Clean the head very well, boil it, take off the 
I: as whole as poſſible, take out the eyes, 
lice the tongue, and ſeaſon it with mace, nut- 
neg, pepper, and falt. Line the diſh with 
uff paſte, lay in the meat, with the tongue on 
he top and the eyes cut in two; pour in half 

pint of the liquor it was bailed. in, put on 
he lid, and bake it. Boil the bones in the re- 
nainder of the liquor the head was boiled in, 
vith an onion, a bundle of ſweet herbs, two 
or three blades of mace, a little whole pepper 
nd falt ; boil it to about a pint, drain it, then 
add a few artichoke buttoms or muſhrooms, 
ome force-meat balls, a little catchup, a piece 
dt butter rolled in flour, boil it, beat up the 
rains with ſome ſage chopped fine, a little 
hred lemon peel, and grated nutmeg ; beat it 

p with an egg, and fry it in little cakes a light 
brown. When your pye is going to tab'e, 
ake off the lid, lay in four yolks ot herd boil- 
d egos, the fried cakes, and pour the ſiuce 
oilng hot over it. Send it to table either with 
Ir without the lid. 

N. B. Irufllss and morels may be added, 

ut it is very good without them. 


A 
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A Lobſter Pye. 


Take the claws and tails of two or thre 
boiled lobſters, tplit up the back part of th 
tail, and take out the gut; beat your lobſter 
and ſome of the coral in a morter, with half 
pound of butter melted without water; ſeafy 
with mace, nutmeg, pepper, and falt. Link 
your diſh with puft-paſte, lay in the lobſter 
put on a thin lid, and bake it an hour, 

N. B. You may lay in the lobſters whole 
only ſplitting the tails, if you chuſe, and J 
the butter on cold, in pieces. N 


An Tel Pr. 


Skin, gut, and waſh your eels, cut them in 
to pieces three inches long, and ſeaſon wit 
mace, pepper, and ſalt. Fill the diſh, pour i 
2 good deal of water, put on the lid, and bake 


them well. 


A Hare PYE. 


Cut your hare into joints, the body int 
four pieces, ſeaſon it and a beef-ſteak witi nut 
meg, pepper, and ſalt, lay it into your dil 


with pieces of butter on the top, and three 0 
fout 
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four yolks of hard boiled eggs, the ſteak at the 
bottom, and put in a few force-meat balls. 
The hare may be larded with fine bacon if you 
chuſe, and then there will require leſs butter; 
pour in a pint of water, and a glaſs of moun- 
tain wine, put on the lid, and bike it. 

N. B. If there is not a beet-iteak in the pye, 


pour in a little good gravy when it comes from 
the oven. 


An Oyſtzr Pyx. 


Beard your oyſters, waſh them very clean 
in their own liquor, and ſtrain it. To a pint 
of oyſters allow a penny loaf grated, and ſix 
ounces of butter; ſeaſon with mace and white 
pepper. Put it 1nto your diſh, cover it with 
good paſte, and bake it halt an hour. 


An Apple PYEs 


Pare, quarter, and core your apples. If you 
chuſe to green them, put them into as much 
cold water as will cover them, ſet them upon 
a ſlow fire to ſimmer till they are ſoft ; take 
them into a diſh, and put the ſuzar upon them 
wiule they are hot; throw on ſoine rind of le- 
mon ſhred fine, and a ſtick or two of cinnas 


mon. 
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mon. When the apples are cold, cover the 
with a fine puff paſte. 

N. B. Some chulſc to ſtir in a piece of hut 
ter when the pye comes from the oven; bu i 
the apples are greened, there is no occaſion for 
e. 


A cuſtard Apple Pye. 


Make an apple pye as before directed; whe 
It is quite cold, pour upon it a pint of cold cub 
tard; alſo cut the lid into three cornered pie 
ces, and ſtick them in round the ſide. 
N. B. Apple tarts managed in the fame 
manner, with green {weat-meats and almoud 
ſtuck in them, make a good diſh. 


A Cherry PyE. 


Lay ſugar at the bottom of your diſh, put i 
your fruit, and ſugar on the top. Always % 
low plenty of ſugar to all fruit pyss. Cove 
your pye with good puff-p:ſte, aud bake it. 

N. B. A few red currants with the cherrit 


are a good addition. In the ſame mauner abe 
a pye of currants and raſp-berries. Obſcri 


to pick your raſp-berries well, as there is ofte 
an inſect in them, 


Plumb, damſon, cranberry, and gooſeber} 


pn 


ART f COOKERY. 217 
pyes are made in the ſame manner as a cherry 
PY Co 


A Devonſhire Pye. 


Three quarters of a pound of ſuet, and a 
pound of apples without the cores, ſhred fine; 
add to theſe three quarters of a pound of ſugar, 
a pound of currants clean waſhed and 1 
a nutmeg grated, a quarter of an ounce ot beat 
cinnamon, and a little ſalt, two ounces of al- 
monds blanched and cut into pi-ces, a glaſs of 
brandy, a little orange-pecl. Cover it with a 
good cruſt. 
N. B. This mixture makes exceeding good 
minced pyes, and will kcep three months inan 
earthen mug, with a paper dipped 1n brandy 
laid over it. When you intend to keep it, put 
in your almonds and ſweat meats as you ule it, 
and add a little more brandy. Line your pans, 
fall them, and cover them with good paite, 


Minced Pyts made with Tongue, 


Iwo pounds of parboiled neat's ton gue, two 0 
pounds of beet-ſuct, a pound of the tarteſt ap- 
ples you can get, the rind of one lemon grated, 
a pound of raiſons ſtoned, ſhred all together, 
cry ſine; add to theſe a N and a half of 
K Ceurrants, 
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cuirarts, a pound of ſugar, an ounce of cia. 
nm or, a quarter of an ounce of mace, a quzr. 
ter of an ounce of nutmeg, a little falt; mix 
all very well together, and put it cloſe down in 
ab earthen mug. When you uſe it, alloy 
two glaſſes of port wine, one glaſs of brandy, 
and the Juice of a lemon to a dozen pies, with 
three or four Pieces of candied orange pecl in 
cach. | 


Minced Pyts made another way. 


Two pounds and a half of currants, two 
pounds ard a half of apples, two pounds of ſuet, 
one pound of ſugar, half a pound of railins 
ſtoned, ſweetmeats, half a nutmeg, half a pint 
of brandy, a cup of ſack, chop the ingredients, 

If you chuſe meat, put in a pound of neat's 
tor gue. | 


—— 


Feg minced PYEs. 


Six hard boiled eggs, fourteen pippins pared 
and cored, a pound of raifins of the ſun, ſtoned, 
chep all ſmall; add to them a pound of cut 
rants well cleaned, two large ſpoonfuls of loaf 
ſugar pcunded, orange and lemon peel, an 
ounce of each cut into pieces, a quarter ot 30 


ounce of cinnamon, a nutmeg grated, a little 
: Mace, 


Ma 
We 


py 
of 
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mace, the rind of a lemon ſhred fine ; mix all 
well together. When you are going to fill the 
pyes, put in two glaſſes of brandy, three glafles 
of mountain wine, and the juice of a lemon. 


„ 


Pare the apples or pears, cut eich into eight 
pieces long ways, if they be large; if fall ones, 
only into four, take out tie core; put ſugar 
at the bottom, lay in the apples, with fone rind 
of lemon ſhred fine, put ſugar on the top, 
ſqueeze a little lemon Juice into each tart, and 
cover them with fine puff-paſte. When you 
would have the apples a fine colour, green them 
as directed for the apple-pye, and put a table- 
ſpoonful of the water they were greened in in- 
to each tart. - If your tarts are made of green 
wall fruit, they mult be ſcalded in as little wa- 
ter as poſſible, and a little of the water put into 
the t.rts. Give them plenty of ſugar at bottom 
and top. No ripe fruit nor cranberri:s need 
to be ſcalded. Never bake preſerved fruits 
when you make tarts of them, but have fine 
pull-paſte cut out into ſhapes with tins made 
tor that purpoſe, baked lightly, ſo a!l you have 
to do is to put the [weet-;neats into the tart- 
pins, and lay ou the paſte, not too much to 
Prevent the {wect-meats trom being ſeen. The 


K 2 paile 
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paſte will keep a conſiderable time, and when 
the tarts are not uſed, the ſweet-meats are ng 
worſe, and may be taken out again. 


Orange Tarts. 


Take a dozen Seville oranges, grate the rind 
off nine, cut them acroſs, take out the pulp of 
each diviſion with a penknife, and ſqueeze the 
eius, to fave all the juice you can; take the 
putitions out ot the ſkins, ſet them on to boil, 
give thee two or three waters, and boil them 
till they are tender. Then pare the rind off 
thoſe which were not grated, which cut into 
very narrow chips, and tae ſkins into pieces, 
ar d add them to the pulp and juice. To a piat 
allow three quarters of a pound of lump ſugar; 
boil it with the lugar a quaiter of an hour up- 
on a Now fire, fill your tart pans, and when the 
tarts are quite cold, cover them with good putt 
palte. 

MN. B. Lemon tarts are made the ſame way, 
allowing a pound of ſugar to a pint. 


PANCAKES. 


Take a quart of new milk, ſix eggs beat 
with a little ſalt and nutmeg; mix flout with 


2 ictle of tlic mils, aud then thin 1t with tte 


remaindef. 
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remainder of the milk and eggs by degrees, 
till it be of a proper thickneſs. Then fry them 
as thin as poſſible, and of a fine light brown, in 
plenty of hog's lard, fine dripping, or butter. 
While you are frying them, ſhake the pan 
{hen one ſide is enough, toſs it over, if you 
can do it well; if not, cut it in quarters, and 
turn it. Keep it warm before the fire, and 
do the reſt ; drain the fat well from them, 
Send them to table with ſugar ſtrewed over 
them. 

Currants and a little ginger may be added. 


Cream PANCAKES. 


A quart of cream, fix eggs, as much flour 
as will make it a degree thicker than cream; 
put in a quarter of a pound of melted butter, 
tour ſpoonfuls of mountain wine, a little nut- 
meg, and cinnamon; beat them all well toge— 
ther, fry them very thin; ſtrew a little ſugar 
between each pancake, and a little juice of de- 
ville orange. 


Haſty Apple FRITTERS. 


Pare your apples, ſcoop out the core, cut 
them in ſlices acroſs, as thick as a half crown 
have ready ſome thin batter, made only of 

* ſtrong 
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ſtrong beer and flour, put a large quantity of WM hi 
lard, dripping, or butter, into your ſtew. pin, it 
dip the apple into the batter, and then imme. WM v. 
diately into the hot lard, When they are 
light brown, take them out with a ſlice, and ha 
iy them upon a drainer before the fire. Send c 
them to table with beaten cinnamon, and ſu- 
gar. 


Apple FRirr ERS. 


A pint of cream or new milk, four eggs 
well beat, a httle nutmeg and ſalt, two large 
ſpoonfuls of pounded ſugar; mix as much flour 
with a little of the milk to make it a thick bat- 
ter, then put in the remainder of the milk and 
egg, with a glaſs of mountain wine. Have 
your apples pared and cored, ſlice them ia . 
mongſt the batter, and fry them in lard. A 
few currants may be added, if you chuſe it. 


ws. wy. A 


Lemon Cuttst Cakes. 
, Po 


Boil the rind of two lemons in two waters 
till tender, beat it in a mortar to a pulp; pound 
three quarters of a pound of lump ſugat, 
blanch half a pound of almonds, and beat them 
to a paſte in a mortar, beat five eggs, work bal 


a pound of freſh butter to a cream with 2 
| | and, 
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hand, put in all the other ingredients, and give 
it a hearty beat with a ſpoon. Line your pans 
with good puff. paſte, and when you- are going 
to ili them, put the juice of hait 4 lemon, and 
halt a glaſs of mountain wine into tne cheeſe» 
cake meat. 

N. B. Make orange cheeſe-cakes in the ſame 
manner ; but the rind of orange requires more 
water to take on the blttervefs. 


Curd cnERESE-Cax Es. 


Take a quart of warm cream, add to it two 
quarts of milk, warm from the cow, put a lit- 
tle runnet to it, ſtir it about, and cover it. When 
it is come, break it with a ſpoon; when it has 
ſtood a while, drain all the whey from-it through 
a linen cloth, break it ſmall with your hand, 
or in a mortar ; add five eggs well beat, half a 
nutmeg grated, a little beat cinnamon, balf a 
pound of currants, half a pound of ſugar, a lit- 
tle ſhred lemon peel, and roſe water, with a 
glaſs of white wine, or half a glaſs of brandy, 
and half a pound of melted butter. Line the 
pans with puff-paſte. 


Cream CukDs. 


Put a little ſalt into two quarts of water, 
K 4 {ct 
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ſet it upon a ſlow fire, When it boils, put in 
a quart of cream mixed with four eggs welt 
beat, and as it riſes, put in cold water, to make 
the curd come up. When you think it is al 
up, take it off with a creaming-diſh, throw it 
into a eve with a cloth at the bottom. Send 
them to. table with a little grated ſugar over 
them. They are eaten with wine and ſugar, 
or cream. | 


N. B. This curd does extremely well for 
, cliccte cakes. 


Almond CusTarDs. 


A quart of cream, eight yolks of eggs well 
beat, two pennyworth of cinnamon, and the 
rind of a lemon; put them into a pan up- 
on a very flow fire, keep itirring. When it 
begins to thicken, take it off. When cold, put 
in a quarter of a pound of almonds blanched 
and cut into pieces, a glaſs of mountain wine, 
and ſweeten it to your taſte. When you put 
it into cups, ſtick them with almonds, orange 
peel, or green iweetmeats, cut in long narrow 
pieces. 


Baked CusTarDs. 


A pint of cream boiled with cinnamon; 
| when 
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when cold, beat ſix volks, which mix with it; 
add a little mountain wine and 1oſe water, 
ſweeten it to your taſte, and bake it in cups. 

N. B. The ſame cuſtard docs very well to 
bake.in a diſh for a pudding, with p' fi-paite 
round the diſh, or you may line the diſh, if you 
chuſe it. Stir the cuſtard till it goes into the 
oven: and if you find the piſte two brown 
when it is baked, grate a little fine ſugar over 
it, 


Devonſhire ſcalded CREA. 


Put new milk into an earthen or tin pin, 
upon a charcoal or very clear cinder fire; when 
it is near bling, take it off, and ſet it by, 
without ſcumming it till next mor ing, when 
the top. may be taken off into a mug; ftir it 
til it be batter. 


Whipt CREAM. 


A pint of thick cream, the whites of two 
eggs, a ſpoonful of ſick or mountain wine, tae 
rind of lemon; ſweeten it with fi ie fa . 
whip it up with a whilk, and lay it upon a hairs 


ſicve to drain. 
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Whipt SYLLABU8S. 


Sweeten red-wine and white-wine, make your 
ſyabub-glaſſos halt full. When the above 
wiipt cream is drained, lay it upon the wine 
as high as it will he, 


A SYLLABUB from the cow, 


Sweeten ſome wine or cyder, grate in a lite 
tle nutmeg ; milk from the cow 1nto it as 
much milk as you chuſe, and add a little good, 
cream. 


A TRiELE. 


Lay into a deep glaſs bowl a quarter of: 
pound of Naples biſcuits, pour over them as 
much white wine as they will ſoak up, ſmooth 
them, lay in ſome currant jelly; whip halt a 
Pint of cream, as directed, which lay upon the 
currant-jelly., . Garniſh with fruit aud flowers. 


ANOTHER. 


Lay at the bottom of your diſh ſome maca · 
roons in halves, a few Naples biſcuits broken 


in pieces, and ſome ratifia cakes, wet them with 
red 
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red wine, pour over ſome cold boiled cuſtard, 


and above that whipt cream. Garniſh with 
flowers and currant jelly. 


ANOTHER» 


Stick ſome pieces of raſpberry-jam or cur- 
rant jelly here and there upon the inſide of a 
glas bowl, lay in a quarter of a pound of Na- 
ples biſcuits, pour on as much mountain wine 
as they will ſoak up; put in ſome cold cuſtard 
and whipt cream at top. Garniſh with fruit 
and flowers. | 


Lemon CREAM. 


Put into a pint of water a pound of 'double 
refined ſugar, and the rind of a lemon, boil it, 
and ſet it to cool. Beat up lix whites and one 
yolk of egg with a ſpoonful of orange-flower- 
water, the juice of four lemons ; add it to the 
ſyrup, (tir it all together, and run it through a 
jelly bag. Take out the lemon peel, ſet it up- 
on a flow fire, ſtir it one way till it is near 
boiling, taking off the ſcum as it riſes, till it is 
as thick as cream, and grate in a little lemons 
peel; fil! your glaſſes, an throw in ſome 9+ 
mn ges or lemon pzel, cut into long narrow 
chips. . 


K 6 Cream - 
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Cream JELLY. 


Put into three pints of water four ounces of 
hartſhorn, boil it to a ſtiff jelly; ſtrain it, and 
add to it half a pint of cream, two ſpoonfuls 
of mountain wine, two ſpoorfuls of orange. 
flower water, ſwecten it to your taſte ; put it 
upon a flow fire to ſimmer, ſtirring it one way; 
take it off, and keep ſtirripg it till it is quite 


cold. Put it into cups, or any thing you like 


the ſhape of, and let them ſtand all night, 
Next day turn them into a diſh ; mix halt a pint 
of creim with two ſpoonfuls of roſe water, 
three ſpoontuls of mountain wine, ſweeten it, 
and pour it over them. 


Orange CREAM. 


Beat and ſift a pound of double refined ſu- 
gar, add to it a pint of Seville-orange juice; 
beat well ſix yolks and four whites of eggs, 
ſtrain them to the above; ſet all upon a flow 
fie with halt the rind of an orange, and ſtir it 
one way. When it is near boiling, take out 
the peel, and pour the cream into glaſſcs. 


0- 
\ a 
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ANOTHER». 


A pint of cream, ſix eggs well heat, the juice 
of {ix Seville-oranges, a little cinnamon, and a 
[quarter of a pound of ſugar; mix all well to- 
gether, ſtir it upon a flow fire till it is thick; 
then put in a little piece of butter, and keep 
ſtirring it till it is cold. 

N. B. Lemon cream the ſame way. 


Almond CREAM. 


Boil a quart of cream with a little cinnamon 
and lu õn peel, ſweeten it to your tiſte; Hlanch 
and beat in a mortar a quarter of a pound of 
almonds, a ſpoonful of roſe water; beat nine 
wlites of eggs, and ſtrain them to the al:nonds, 
beat them together; mix all together with the 
cream very well, ſet it upon the fire, and ſtir 
it one way till it boils. Pour it into cups, and 
ſend it to table cold. 


Ice CREAM. 


Have a couple of p:wter biſons, one ſ nal- 
ler than the other, which are m ide for that pur- 
pole by the pewterers: the ſnallet muſt have 
aid; put your cream iuto the ſmall one, m 

it 
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it with raſp-berries, or any fort of preſerved 
fruit you chuſe, -ſet it within the large baſon, 
fill it with ice, and a handful of ſalt ;.let it ang 
in the ice three quarters of an hour, take af 
the lid, ſtir it well, cover it again, let it ſtand 
half an hour longer, and then turn it into 3 
plate. 


bac 
col 
Wil 


Gooſeberry. FooL. = LS 


Scald two quarts of young gooſeberries til Neu 
they are ſoft, put them through a hair-fieve 
with the back of a ſpoon, ſweeten the pulp very 
well. When cold, mix it with a little thin 
cream or milk till it is ſmooth, then add thick 
cream; mix it well, and ſend it to table. f 

N. B. If you like the ſeeds, put the gooſe- Ml 4 
berries when ſcalded through a cullender in- f 


ſtcad of a ſicve. : 
| 
Codling CxzAM. I 

0 


Put green codlings into a pan of cold water; t 
obſerving not to have one upon another, cover Ne 
the pan, ſet it upon a {low fire to keep ſcalding, 1 
and not to boil. When one ſide is green, turn 
them. When they are quite ſoft, take the 
{kin and core from them, bruiic them with the ! 

back WW) 
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back of a ſpoon while they are hot, and when 
cold, ſweeten them to your taſte, aud mix cream 
with them. 


Raſpberry CREAM. 


Take ſome raſp-berry jam, mix it with cream 
and the white of an egg beat up, whip it with 
a whiſk or a chocolate itick. 

N. B. Preſerved gooſeberries, currants, or 
currant jclly the ſame way. 


Calf-foot JELLY. 


Put a gang of calf's feet clean dreſſed into 
fix quarts of water, boi] them till you have two 
quarts of liquor, and the bones come from the 
ll.{h ; ſtrain the jelly into a clean carthen pan. 
When cold, pare off the fat, and leave the ſe- 
dincnt at the bottom. To a quart of jelly al- 
low three pints of mountain wine, eight whites 
of eggs well beat, the juice of three lemons, 
the rind ot one lemon, three penny worth of 
cinnamon, a nutmeg, a blade or two of mace, 
and ſweeten it to your taſte with lump ſugar 
mix all together, ſet it upon a clear fire, ſtir- 
ring it all the time; let it boil two or three mi- 
nutes till it e e then run it throug zh your 
jelly. bag repeatedly till it is fine. 


Hari /- 
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Hartſhorn JELLY: 


a quart, ſtrain it, and manage it every other 
way as calt-foot jelly. 


Currant JELLY, 


a pot of cold water, let it boil four or fieve 


run them through a jelly bag or hair ſieve. 
To each pint of juice allow a pound aud a 
quarter of fine lump ſugar ; ſet it upon a flow 
fire, let it boil halt an hour, and ſcum it. Wnen 


plate to cool, and by what you will judge when 
it is ſtrong enough. When cold, lay a paper 


down. 
N. B. Gooſcberry jelly. the ſame way. 


Another way of mating currant JELLY-- 


When your currants are clean picked, put 


them into a pan, let them ſimmer upon a oy 
| re 


Boil half a pound of the ſhavings of hart. 


horn in a gallon of water upon a flow fire into. 


Pick the currants, put them into a jar, tie 
them cloſe down with a bladder, put them into. 


hours, or you may let it fimmer all uicht; then 


you think it near enough, lay-a little upon a 


wet with brandy over the top, aud tie it close 


fir 
th 


ed 
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fre till the berries are broke; ſtrain them 
through a fine linen cloth, and boil it as direct- 
ed in the other reccipt. 


Galf-foot FLUMMERY» 


Take half a pint of ſtrong jelly free from fat 
and ſediment, a pint of thick cream, a quarter 
of a pound of Jordan-alinonds blanched and 
cut into pieces, ſet them upon a {low fire, 
ſweeten it to your taſte; keep ſtirring it, and as 
ſoon as it boils take it off, and ſtrain it through 
a fine ſieve; keep ſtirring it till it is of the 
warmth of milk from the cow, then fill the cups 
or ſhapes you intend to put it in. When you 
are going to turn them out, hold the cups a 
minute in warm water, obſcrving not to let the 
water touch the flummery. Stick them with 
blanched almonds cut in long narrow flips. 

N. B. The almonds which were boiled a» 
mongſt your flummery with do very well to put 
amongſt cuſtards. 


Hartſhorn FLUMMERY. 


Put half a pound of the ſhavings of hartſ- 
horn into two quarts of water, boil it upon a 
low fire into a pint, (train it, and let it cool; 
then ſet it upon a flow fire with a pint of cream, 
two 
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two ſpoonfuls of ſack or mountain wine, a lit. 
tle orange-flower water, a ſtick of cinnaman, 
and ſweeten it to your, taſte with fine ſugar 
pounded ; keep ſtirring it till it boils, then pour 
it into a baſon, and ſtir it till it is only as warm 
as new milk, ſo put it into your cups. When 
you turn it out, ſtick it with almonds blanch. 
ed and cut in narrow long pieces. 
N. B. If you chuſe almonds in the flumme- 


1, put them in with the cream, &c. and ſtrain 
it when boiled. 


Moon-SH INE. 


Have the ſhape of a half moon as deep as 2 
half pint baſon, a large ſtar, and ſome ſmall 
ones, made of carthen ware or tin, place theſe 
in proper order in a diſh, lay a ſmall weight on 
each, to keep them ſteady in their places ; pour 
into the diſh ſome milk-warm flummery, but 
not ſo much as to come over the edges of the 
moon and ſtars. When the flummery is quite 
Riff, take out the moon and ſtars, and pour 
good calf-foot jelly, not hot, but melted, into 
the places where the ſhapes came out off. 


4 HEDGE: Hos. 


Take half a piat of Rroag calf-foot n 
rom 
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from fat and ſediment, put it into a pan upon 
a flow fire. When melted, add to it half a' 
pint of thick cream, ſweeten it, ſtir it till it is 
near boiling; pour it into a baſon, ſtill ſtirring 
it, till it is as cold as new milk, and let it ſtay 
in the baſon till it is quite cold. When you 
are going to diſh it up, hold the baſon in warm 
water a little, to make it come freely out; lay 
it upon your diſh, flit and cut narrow ſome 
blanched almonds, which ſtick into it, in imita- 
tion of the briſtles of a hedge hog. Sweeten 
2 little red wine, and pour into the diſh round 
it, but do not let it come upon the hedge-hog. 


4A HEN's Nesr. 


Lay ſome orange chips cut very narrow in- 
to a glaſs bowl; have ready five or {ix lumme- 
ry-eggs made thus ; blow the eggs, fill the hole 
at the bottom with a bit of wax, ſo put in the 
flummery. When cold, take off the ſhells, put 
ſome ready made jelly into the bowl, and be- 
fore it is ſtiffened drop in the eggs. 


To preſerve CHERRIES. 


| Do not let your cherries be too ripe, but a 
bright red ; allow three quarters of a pound of 
lump ſugar to each pound of cherries ; pound 

| the 
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the ſngar, ſtone the cherries, and ſtrew then 
with ſugar as you ſtone them, to preſerve theit 
colour; put the remainder of your ſugar into 
the pan with ſome red currant juice to diflolye 
it, and ſcum it. When the ſugar ſimmers, put 
in the cherries ſix or eight minutes; pour all 
into an carthen mug, let them Rand twenty. 
four hours. Pour the ſyrup from the cherrig 
into a pan, let it ſimmer till you think it ſtrong 
enough for keeping, then put in your cherries 
to heat through; pour them into clean ſcalded 
jars. When cold, put rinded ſuet over them, 
ſtrained through a fine linen cloth. Do not 


uet over them. 1 


To preſerve MoRELLO CHERRIES. 


To each pound of cherries allow a pound of 


lun p ſugar. Break and diſſolve your fugat 


with two or three ſpoonfuls of water. When 


the ſugar is hot, ſtrew the top of it with cher: 


Ties, and as the ſkin cracks take them out, 


When they are all done, tet them by twenty* 


four hours; ; drain the ſyrup into a pan, boil it 


ſo ſtrong as to Keep, put in your cherries to 
heat 


move the jars till the ſuet is hard. Tie paper 


N. B. All preſerves keep beſt with rinded 


he: 
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heat thoroughly, ſo put them into jars, and 
when cold cover them with rinded ſuet. 

N. B Morello cherries are beit with the 
ſtones in them. ä 


To dry CAERRIE S, with the leaves and ſtalks 
green. 


Dip the ſtalks and leaves in good vinegar 
boiling hot, put the ſtalks upright in a ſieve to 
| WE boil ſome double refined ſugar to a ſyrup. 
When the cherry [(tilks and leaves are dry, dip 
them, cherr-cs, leeves and ſtalks, into the ſyrup 
to ſcald. Lay them upon a ficve, boil the ſy- 
rup to a candy height, dip them in again, ſtick 
the ſtalks into ſieves, and dry them. 


To preſerve PLUMBS. 


The common ſmall yellow plumb makes the 
beſt preſerve. To three ponnds of plumbs al- 
ow two pounds and a half of lamp ſugar; 
pound the ſugar, and diffolve it with a little 
water; when it is hot, ſtrew it over with the 
plumbs, and take them out as they crack. 
When they are all done, pour the ſyrup over 
them, and let them ſtand two days; then boil 
the ſyrup tick enough to keep, put in the 
pu bs, let them boil 11 miuutes; put them 
into a jar, and pour the ſyrup upon them. 

N. B. If 
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N. B. If you chuſe to have them very nice, 
uſe double refined ſugar, and take off the ſkin 
when they are leaped 1n the ſyrup firſt, 


To preſerve large white PLUMBs, 


Allow 'a pound of double-refined ſugar to 
each pound of plumbs; pound your ſugar, and 
diſſolve it with a little water, let it ſimmer, and 
ſcum it; flit your plumbs down the ſeam, lay 
them into the ſugar with the flit downwards 
let them ſimmer amorgſt the ſyrup a quarter 
of an hour, taking off the ſcum as it rites. Put 
them into an earthen mug two days, turning 
them over ſeveral times. Boil the ſyrup; 
when you think it enough, put ia the plumbs, 
give them a heat, put them into your jars, and 
pour the ſyrup over them. When cold, cover 
them with rinded ſuet, or paper wet with bran» 


dy. 
To dry PLUMBS. 


To each pound of plumbs allow a ponnd of 
ſu'ar; diſſolve your tugar with a little water, 
let it ſimmer till the ſyrup is pretty ſtrong; flit 
the ſcam of the plumbs, put them in, and ſet 
them upon a ſlow fire a quarter of an hour. 


Let thew ſtand in an earthen mug twenty: Four 
hours, 
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hours, give them a leap amongſt the ſyrup a- 
zuin; repeat it a third time, Let them ſtand 
z day or two in the ſyrup, then pour the ſy- 
rup into a pan; add a little more ſugar, boil 
it to a candy height, dip in the plumbs one by 
one; lay them upon a clean white paper in a 
feve, and dry them in the ſun, 


| To preſerve DAaMSONS. 


MW Take twenty damſons, bruiſe them, add to 
them a quarter of a pound of lump ſugar, ſet 
them upon a flow fire till the ſugar and damſons 
are gone to a ſyrup ; then to three pounds of 
damſons allow two pounds of ſugar ; break the 
ſugar, and diſſolve it in the above ſyrup, then 
irew the top with damſons, but not one upon 
another, and as you perceive the ſkins crack, 
take them out; they are tender, and if not ta- 
ken out immediately as they crack, they will 
go to a pulp, When the whole is done, pour 
the ſyrup upon them. Next day drain the ſy- 
Twp from them, boil it upon a flow fire to a 
lick ſyrup, put in the damſons about a quar- 
tr of an hour; put them into your jars, and 
hen cold cover them with rinded ſuet. 
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To preſerve CURRANTS. 


To three pounds of currants allow twig 
pounds and a balt of ſugar. Have your currants 
clean picked; break and diflvlve your ſu gu 
with two or three ſpoonfuls of water, put in 
your curiants, give them a ſimmer about a 
quarter of at; hour, and put then; into an earths 4s 
en pan. Next day boi them three quarter 
of an hour upon a flow fire. Put them into 
Jars, and when cold cover them with rinded 
ſuet. 

N. B. Currants and raſp-berries together do 
very well in this manner. The ſame way do 
black currants or gooſeberries. 9 


Raſp-berry Jau. 


Allow two pounds of ſugar to three pounds 
of raſp-berries, and a pint of red currant juice 
to four quarts of raſp-berries, which mult be 
bruiſed very well; put them with the ſugar up- 
on a flow fire, keep ſtirring them all the time, 


and let them boil flow about three quarters of. 

ay hour ; mind to icum them. When cold, con. 

ver them with rinded ſuet, or paper dipped ine 

brandy, 8 7 pa 
N N 0 
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To preſerve APRICOTS. 


They muſt not be too ripe; take a thin pa- 
ring off them. To each pound of apricots al- 
low a pound of double refined ſugar pounded ; 
put them with the ſugar into an earthen pan, 
It them ſtand all night; next day boil them 
upon a flow fire about a quarter of an hour, ta- 
king off the ſcum. Let them ſtand in an earth- 
en pan all night; next day boil the ſyrup ſtrong, 
F and put in the apricots a quarter of an hour. 
ut them into your pots when cold, and cover 
them with paper wet in brandy. 


hs — — — — 


To preſerve Ap RH( OTS or PLUMBS green. 


Take them before they have ſtones in them, 
which you will know by putting a pin through 
them, put them into cold water, cover the pan, 
and ſet it upon a very {low fire till they are 
green; take the ſkin carefully off. Allow their 
weight of double refined ſugar, which diffolve 
with a very little water; put in the fruit about 
ten minutes, and let them ſtand in an earthen 
baſon all night. Next day boil the ſyrup 
thick, put in the fruit juſt to heat, ꝓut it into 
pots, pour the ſyrup over, and when cold lay 
paper dipped in brandy upon them. 


L 20 
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To preſerve BARBERRIES. the 


Pick them off the ſtalks, and to each pound Ma f 
of barberries give a pound and a quarter of Mcov 
lump ſugar; diſſolve your ſugar with a little Ware 
water, put in your barberries, and let them boil the 
upon a ſlow fire a quarter of an hour. Next {Woot 
day boil them three quarters of an hour, ind 

N. B. You may do them upon the ſtalks in 
the ſame manner. 


To candy ANGELICA. 


Cut it in the month of May into pieces eight 
or nine inches long, boil it in hard water upon 
a flow fire, cloſe covered, till it is tender, and 
peel it; allow its weight in ſugar, which dil. 
ſolve with a little water, boil it, put in the an- 
gelica fix minutes; let it lie amongſt the ſyrup 
two days. Ihen boil the ſyrup candy height, 
dip each piece into it, and dry it in the fun, or 
in a low oven. 


To preſerve CUCUMBERS: ,, 


| "vj t | 
Take the greeneſt and freeſt of ſeeds, rub 
_ the ſmall ones with a cloth, the large ones rub 


and cut in quarters lengthways, put them into 
| 2 4 
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:jir in ſalt and water, tie them down, and ſet 
them in a warm place till they are yellow; then 
take them out, waſh them, and ſet them upon 
a flow fire, with a little ſalt in the water, and 
cover them cloſe with a cabbage-leaf till they 
are green; hang them high above the fire, that 
they may not boil. If you find that they do 
not green well, change the water. When you 
find them clear, and a fine green, take them off; 
let them ſtand amongſt the water till they are 
cold ; lay them in cold water two days, and 
hange the water ſeveral times, to take off the 
faltneſs. Take all the pulp and ſeeds out of 
he quartered ones, drain and dry them with 
a cloth 3 take their weight of double refined 
ugar, diſſolve it with a little water. When the 
yrup boils, put them 1nto it eight minutes ; 
put them into an earthen veſſel, and boil up 
ne ſyrup every two days till you think it 
rong enough, Keep them 1n a dry place, 


To make BLack Caps. 


Take winter-greens or ledingtons, ſplit them, 
nd take out thei core; j lay t them into a deep 
ich, with the cut-fide downward ; ſweeten 


mth Jump fugar, and ſuch a quantity of red 
nine as will reach up two thirds of the apple, 
aving a round ſpbt upon the top of each un- 
L 2 covered 
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covered ith the wine. Every pint of wine 
will require halt a pound of ſugar. Set them 
into a quick oven till the tops are black. Send 
them to table cold. | 


To preſerve ORANGES whole, 


Take fine fruit and rub them with ſalt, carve 
the rind according to your fancy,, cover them 
in ſoft water a week; tie them in cloths ſingly, 
and boil them ſo tender as a ſtraw will go 
through, changing the water two or three 
times, to take out the bitterneſs. If you take 
out the pulp, cut a hole at the ſtalk- end, take 
it carefully out, without breaking the ſkin, 
Make a ſyrup of double-reſined ſugar, as much 
as will cover the oranges, let them ſtand in it 
ull next day, then warm them in the ſyrup; 
take them out, boil the ſyrup, run it through 
a bag, and put it upon them when a little coll. 
Do ſo twice a week tiil they are clear, and the 
fyrup thick, adding a little lemon juice in the 
boiling. Put them into pots or glaſſes fingiy. 


ORANGE MARMALADE. ' 


Take two dozen of oranges, cut them 
croſs, and take out the pulp as whole as poll 


ble from between each partition with a a 
Knife, 
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knife, ſqueeze the juice out of the ſKius, take 
out the ſkinny partitions, and boil the ſkins of 
ſix oranges in two or three waters till tender; 
cut the rind in ſmall chips, as narrow as poſſi- 
ble; cut the white ſkins of five oranges, after 
the rind 1s pared clean off, into pieces about 
the fize of half an almond ; pick the ſecds from 
the pulp, add to it the chips and cut ſkins, 
Meaſure the whole, and to each pint allow a 
pound and two ounces of fine ſugar. Boil it 
upon a flow fire till you think the ſyrup ſtrong 
enough. | 

N. B You may pare the rind off the skins 
before you boil them, as they pare belt before 
they are boiled, and boil the rind with the 
{k1ins, 


To preſerve ORANGE SKINS. 


Take out the skinny partitions, boil the 
skins till I tender, changing the water 
twice; drain them upon a ſieve. Weigh them, 
and to each pound of skins allow a pound of 
lump ſugar, which diffolve with a'little water; 
warm the skins among the ſyrup ; put the 
skins and ſyrup together, and boil them every 
three days till the ſyrup is thick enough to 
kcep. Tie paper over the jar. 


L 3 To 
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To candy ORANGE CuHiPs. 


Manage the skins in the ſame manner as di 
rected for orange skins. When the ſyrup has 
penetrated into them, cut them into long pie. 
ces, ſome ſmaller than others; add more ſugar 
to the ſyrup, put in a little ſalt, boil it upon a 
gentle fire candy height, put in your chips, let 
them heat; lay them into a ſieve upon clean 
paper, and dry them 1n the ſun. 


To keep GoosEBERRIES all the year. 


Put green full-grown cryſtal gooſeberries in- 
to wide-mouthed bottles, with good corks light- 
ly thruſt into them, ſet them into a kettle of 
cold water up to the neck, without wetting the 
corks, heat the water over a {low fire till the 
gooſeberries turn white, or break; take out 
the bottles, and ſet them upon a cloth, to pre- 
vent their cracking. When they are cold, 
cork them well, and cement the corks. 


To keep CRANBERRIES. 


Pull them at full growth before they are 
quite ripe, pick out the ſtalks and decayed ones 


put them into very clean dry bottles, cork oo: 
: | C 0 65 
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cloſe, and rub the top of the cork with butter 


or ſuet. | 
An excellent rich Cart. 


— 


Take five pounds of flour, a little ſalt, rub 
five pounds of freſh butter into it ; add to it 
ten pounds of currants clean waſhed, picked 
and rubbed ia a cloth, three ounces of cianamon, 
a quarter of an ounce of mace beat, three nut- 
megs grated, three pounds and a half of lump 
ſugar pounded, a pound and a half of almonds 
blanched and cut into pieces; mix theſe all well 
together. Have eighteen eggs well beat and 
ſtrained, a pint and a half of ſack or mountain 
wine, three parts of a pint of brandy, a quart 
of good yeaſt ; put in all theſe#liquids, and mix 
it well with your hands. Let it ſtand near the 
fire to riſe two hours and a half; work it up 
with your hands twice in that time. Have a 
pound of orange peel and half a pound of ci+ 
tron cut into pieces, and when you are going 
to put the cake into the hoop, lay in a layer of 
cake and ſweet-meats alternately, fo that none 


of the ſweet-meats may be burat at the top or 
the bottom. 


— er — —_ . 


A rich Cax t made in the pound way. 


Take four pounds of butter, work it to a 
cream, add to it four pounds of lump ſugar 
— Be pounded ; 
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pounded; beat the ſugar and butter topether 
a quarter of\an hour. Have thirty-two eggs 
well beat and ſtrained, and four pounds of floyr: 
put in the half of the eggs and flour, beat it 3. 
bout two minutes, juſt to mix it well, then put 
in the remainder of the eggs and flour, with 
two ounces of cinnamon, half a quarter of an 
ounce of mace beat, two nutmegs grated, x 
pound and a halt of almonds blanched and cut 
into pieces, a pint of ſack or mountain wine, 
half a pant of brandy, ſeven pounds of currants 
clean waſhed, picked and dried; beat all well 
together four minutes, put it into the hoop, 
with the ſame quantity of citron and orange 
peel as directed for the other rich cake. 


Tarun n Los > lavno 
©W2a44Ww pur ow wwns.ge Cate. 
Beat and ſift a pound of double-refined ſu- 


gar with a little muſk, an ounce of the fineſt 
ſtarch, pounded and fifted, and a very little 


powder-blue; beat the whitcs of fix eggs, toz 


troth, add tue above ingredients to them, and 
beat it with a ſpoon three or four hours. Have 
a clear briſk fire when your cake comes out of 
the oven, ſpread the icing with a knife, 3s 
ſmooth as poſſible, upon the top of the cake, 
and dry it before the fire, turning the cake 
round frequently. ' 
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A pound CAE E. 


Beat a pound of butter with a little roſe 
water or brandy to a cream with your hand, 
add to it a pound of loaf fugar pounded, beat 
them together a quarter of an hour ; have rea- 
dy cight eggs well beat, a pound of flower, and 
ſome carraway ſeeds. When the ſugar and but- 
ter have been. beat a quarter of an hour, put 
in the half of the flour and eggs, beat it two 
minutes, then put in the other half of the flour 
and eggs; beat it two minutes more, and put 
it into your pan. Make it ſo as to have it rea- 
dy when the oven is fit for it, and not ſooner, 

N. B. Vou may add a quarter of x pouud of 
amonds blanched and cut into pieces, and a 
quarter of a pound of orange peel cut into pie- 
ces, which may be put in at any time, with a 
pound of currants, if you chuſe them, inſtead 
of the carraway feeds. 


An ordinary CAKE, 


Take four quarts of flour, rub into it a 
pound and a quarter of butter, a pound of ſu— 
gar, a pound and a half of currants clean wilh- 
ed, picked and rubbed in a cloth, a little falt, 
one nutmeg grated, two glaſſes of brandy; mix 
3 all 


— — 
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all theſe ingredients up with a pint of yeaſt, 
four eggs beat, and a little cream or new milk; 
ſet it by the fire two hours to riſe. Put it in- 
to your pan when it is going into the oven. 


A Biſcuit Cx E. 


Take eight eggs, beat them very well, add 
to them a pound of fine ſugar pounded and 
fifted ; beat the egg and ſugar together two 
hours, then put in a pound of flour at twice, 
beating it two minutes each time, and put it 
into your pan. 


QUEEN Ca Es. 


Beat a pound of butter with a little roſe 
water to a cream, add to it a pound of lump ſu- 
gar pounded; beat the butter and ſugar toge- 
ther twenty minutes; have ſix eggs beat, and 
twelye ounces of flour. When your ſugar and 
butter has been beat the time mentioned, put 
in the half of the flour and egg, beat it two 
minutes; then put in the remainder of the 
flour and egg, and beat it two minùtes more. 
Butter your pans and fill them. Put in a quar- 
ter of a pound of blanched almonds cut into 
pieces, and a quarter of a pound of orange pecl 
cut into pieces. 


GING Ef- 


P - FE. 8 -- 
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GINGERBREAD CAK Es. 


Fake two pounds of treacle and half a pound 
of butter, diſſolve the butter amongſt the trea- 
cle over a {low fire, and mix it with two quarts 
of flour, with a little beat ginger, and rind of 
lemon ſhred fine amongſt it; work it up, roll 
it out thin, cut it into little cakes, and bake 
them upon tin plates. 


MurriNs. 


Take a buſhel of the beſt Herefordſhire 
four, a pint and a half of ſtrong beer yeaſt, the 
whiteſt you can get; put water upon your 
yealt all night. Next day pour all the water 
from it, and add to it eight quarts of water 
milk warm, with two ounces of ſalt; ſtir the 
water, yeaſt and ſalt together about a quarter 
ofan hour, then ſtrain it, and mix up your. 
dough as light as poſlible. Let it lie an hour 
to riſe, then roll it with your hand, and pull it 
into pieces about the ſize of a large wallaut ; 
roll them in flour, and make them. thin with 
your rolling pin; cover them with flannel, and 
keep the dough alſo covered with flannel. When 
all your dough is done ſo, begin to bake what 
you made firſt, Lay them upon your iron, and 

L 6 when 
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when ove ſide is done, turn it. They muſt not 
be the leaſt diſcoloured. 'I here mutt be a pro. 
per place for baking them, ſuch a place as a 
furnace tor a copper, with a piece of iron fixed 
upon it, in the form of the bottom of an iron 
pot. Take cate the fire be not too hob in the 
middle of the iron; if it is, put a brick-bat or 
two in the middle of the fire, to flacken the 
heat. When you uſe them, they muſt be toaſt 
ed criſp on both hdes. Do not cut them, but 
pull them open with your fingers. They will 
look like honeycomb if they are right made. 
Lay on as much butter as you chuſe, put it to- 
gether again, and ſet it near the fire to melt 
the butter. Obſerve never to uſe a knife, but 


to cut them acroſs when they are going to ta- 
ble. | 


WISGS. 


Take four quarts of flour, ſprinkle on a lit- 
tle ſalt, rub into it a pound of freſh butter as 
ſmooth as poſlible, a pound of ſugar, half a 
nutmeg grated, a few carraway ſeeds; mix it 
all together with four eggs beat, a pint of yealt 
amongſt a little luke warm milk, and two glaf- 
ſes of brandy, ard ſet it before the fire an hour 
to riſe, Make it into wigs Joh before they 50 in- 
to the oven. 


N. B. Put 
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N. B. Put in a pound of currants, if you 


chuſe them, 


FaENCH BREAD. 


Pour a gallon of water upon a pint and a 
half of good ftrong beer yeaſt, let it ſtand all 
night. Next day, mix it with a gallon of milk, 
a little more than new-milk warm, with half a 
pound of butter diſſolved in it; beat three eggs, 
and ſtir them into it. Take what quantity of 
flour you think this will mix, with a little ſalt, 
and work it up light with your hands, but do 
not make it too ſtiff; let it ſtand to riſe two 
hours, then make it into rolls, and bake them 


in a quick -oven. Chip the cruſt off with a 
knife. 


To pickle Raw Favirts, c. all together. 


Lay a pound of ginger into ſalt and water 
one mght, {lice it thin, lay it upon an earthen 
diſt, and tet it in a warm place to dry: take 
halt a pound of garlick, ſeparate the cloves, | 
walh it in (alt and water, and dry it; lay it in» 
to falt and water three days, then dry it in the 
ſun. When the ginger and garlick are dry, 
put it into tour quarts of the beſt ſtrong alegar, 
with a handful of multard-ſced bruiſed, of 
black 
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black Jamaica pepper and long pepper, eack 
half an handful. The pickle being thus pre. 
pared, you may put in ſmall white cabbage, cut 
into quarters, cauliftower, brocoli, apples, peach- 
es, plumbs, lemons, green melons, cucumber, 
elder buds, aſparagus, turnips, cut into ſhapes, 
onions, or any thing you chuſe to pickle. The 
melons and cucumbers muſt be ſcooped, like 
as for mangoes, and filled with muitard- ſeed, 
garlick and ſpice. Ihe plumbs, peaches and 
apples muſt be done before they are ripe, and 
pricked full of holes, or nicked with a knife, 
as muſt alſo the lemons. Every thing that is 
put into the pickle muſt be ſalted three days, 
then wiped and ſet in a warm place to be quite 
dry before they be. put into the pickle, which 
muſt be kept in a jar, not more than half full, 
as it muſt be ſtirred well every day for a fort- 
night or three weeks after the fruits are put in, 
and then they are ready for uſe. You need 
never empty the jar, but if any of the pickles 
grow taſteleſs, take them out, and put more in, 
and alſo alegar and ſeaſonings as they are want» 
ed 


N. B. If you like them yellow, put in a pen- 
ny worth of turmerick tied up in a muſlin bag. 
7 8 To 


ART T COOK ER. 255 
To pickle ONIONS. 


Take a quantity of double-diſtilled vinegar 
in proportion to the quantity of onions you 
have, and to two quarts of vinegar give a quar- 
ter of an ounce of mace, two nutmegs cut in- 
to pieces, halfan ounce of white pepper, two races 
of ginger ſliced ; boil your vinegar with theſe 
ſeaſonings, ſet it to cool. Peel ſmall onions, 
and when the pickle is quite cold, put them 
into it. Tie them down, and when the pickle 
has penetrated into them, they are fit for uſe, 
The fame pickle will ſerve more onions. when 
theſe are out. 


To pickle Kroxzr-BgAxs. 


Take ſmall ones, do not ſtalk nor ſtring 
them, lay them into ſalt and water three days, 
changing it once a day; pour the water from 
them, boil it, and put it to them ſcalding hot; 
cover them cloſe, and let them remain there 
twenty four hours. Repeat this three days, 
then put all together into a pan, cover them 
very cloſe, hand them up high above the fire 
till they are green, and lay them upon a cloth 
to drain. 
or alegar as will cover them, put into it mace, 
nutmeg, whole pepper, giager and a little dill, 


Take as much gooſeberty vinegar | 


boil 


* 4 
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boil it, and ſcum it well. When cold, put it to 
the beans, and tie them down with leather ang 
a bladder. 

N. B. Any ſort of green pickles may 8 done 


the ſame way. Rub gu kins with a coarſe cloth 
firſt of all. 


To pickle RED Canpace. 


Cut your cabbage into narrow flices, and 
ſome into {mall quarters, ſprinkle it with alt, 
and let it ſtand all night. Prepare a pickle thus: 
as much gooſeberry vinegar or alegar as will 
cover it, and to each quart of vinegar put a 


quarter of an ounce of whole black pepper, 


two or three blades of mace, 2 nutmeg cut into 
pieces, a race of ginger, a pennyworth of co- 
chineal bruiſed ; boil the pickle with theſe ſea- 
ſoniogs, let it cool; drain the cabbage, aud 
pour the cold pickle upon it. 


To pickle BeET-RooT., 


Put the beets into boiling ſpring water, let 


them boil tiil they are tender ; peel them with 
a cloth when they are cold, and lay them into 
a ſtone jar, with ome mace, nutmeg, and very 


little pepper. Pour good vinegar over them 


cold, aud tic them down. 
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To pickle WALLNUTS« 


Take fulk-grown ones, before the ſtone is 
hard, lay them into a pickle of ſilt and water, 
ſtrong enough to bear an egg, ſcum your pic- 
kle well; let them lie eight days, changing 
the pickle thrice. Pour the pickle from them, 
and dry them with a coarſe cloth. Boil as much 
vinegar as you. think will cover them, with 
cloves, Mace, nutmeg, black pepper and ſliced 
ginger, and pour it boiling hot upon the walk 
nuts. - 


ANnoTHER War. 

Put your wallauts into the jar you intend. 
to pickle them in, throw in a large handful of 
ſalt, cover them with rape vinegar ; cover the 
jar clote, and let them ſtand a fortnight, Then 
take them out of it, ſcald and dry the jar. Rub 
the walnuts with a coarſe cloth, put them into 
the jar again, and pour upon them a pickle, as 
directed in the above receipt, mide with either 
gooſeberry, raifia, or ſugar viuegar. 


To pickle Mus HROOMS. 


Take ſmall-buttons, cut off the ſtalks cloſe 
; ' to 
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to the muſhrooms ; have ſome milk and water, 
and a piece of flannel, dip the flannel into the 
milk and water, and rub them carefully. Haye 
fome clean milk and water to put them into a 
you rub them. Then put them into boiling 
milk and water three minutes; drain them in 
a ſieve, then lay them upon a clean linen cloth, 
and cover them with another. Put your muſh: 
rooms into wide- mouthed bottles, with ſome 
blades of mace and fliced nutmeg amongſt them, 
Cover them with cold double diſtilled vinegar, 
and Florence oil at the top. 


To mango CUCUMBERS» 


Take large cucumbers quite green, rub them 
with a coarſe-cloth, cut a flip out of the fide, 
take the ſeeds and pulp clean out, fill them 
with the following ſeaſonings, viz. mace, gin- 
ger, horſe-radiſhſcraped, and muſtard · ſeed bruif- 
ed, a clove of garlick; put in the flip again, 
and tie it round with a coarſe thread. Make 
a pickle of good vinegar, with mace, nutmeg, 
pepper, and a race of ginger, pour it boiling 
hot upon the mangoes, and cover the jar with 
a flannel to keep in the ſteam. Repeat the boiling 
every two days till they are green, then tie 
them down with a bladder and leather. 
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To pickle OysTERs. 


When you open the oyſters ſave all your li- 
quor, waſh your oyſters in it, {train it, waſh 
MW them in it again, and ſtrain it a ſecond time. 
If you have not ſo much oyſter liquor as will 
cover them, add a little water, with a little ſalt, 
give your pickle a boil, ſcum it, then put in 
the oyſters and your ſeaſoning. To a hundred 
oyſters give three or four blades of mace, two 

nutmegs cut into pieces, half an once of white 
pepper; give them a boil about three minutes 
till they harden, then take them out, and ſpread 
them to cool upon an earthen diſh, and pour 
1 the pickle into a baſon. When they are quite 
cold, put them together, and cover them with 
bladder and leather. | 
N. B. If you would have them nice, beard 
bs them. 


e To pickle OrsrERs, which will loo very beautiful, 


5 but will not keep above three or four days, 

C | 

. Beard them, and waſh them in the pickle, 
gas directed above; when they have got a boil 
ein the pickle, beat the yolk of an egg very well, 


put it into the pickle, and toſs it out of one 
baſon into another till it is quite ſmooth, as 
you 
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you do mulled ale, ſo put it upon the Oyſters 
when they are quite Cold. 


2 


To pickle CocxLEs and MusCLEs. 


Waſh them very clean, put them into a pan, 
ſet them upon the fire, and move them fre. 
quently till they are all open, then take them 
out of the ſhells ard ſtrain the liquor. Take 
from wulcles the fus which grows at the root 
of the tongue, and ſome have a crab under the 
tongue, Mulch muſt be taken out; then ma- 
Dage them every way the ſame as oyſters, 


BREWING. 


The proper times for brewing malt liquors 


for keeping. are March and October, particu- 
larly Cctober. Temperate air occaſions the 
drink to work well, which greatly helps its 
keeeping. Very cold and very hot weather 
prevents a free fermentation of liquor. 

A good cellar is of great conſequence with 
regard to the keeping of malt liquor; if cellars 
are expoſed to the ſun, the liquoi will be mud: 
dy and four ; if wet cellars, it will be flat; dry 
and cool ones are the beſt. 


The beit water for brewing with, is rain, or 
- river 
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river water, which is ſoft, and is expoſed to the 
ur or ſun. Let your malt and hops be good. 

There are two ſorts of malt, brown or high 
dried, and pale or low dried; the pale or low 
dried malt is much preferable: it ſhould be 
ground ſix days before it is brewed. New 
hops are the beſt, though they will be very 
good kept two years, if packed in large quan- 
tities, and Kept 1n a dry place. 

Let all your brewing utenſils be very clean 
ſcalded with boiling water, and then with boil- 
ing wort; they conliſt of a maſh-tub, a maſh- 
ing 0Ar,, a recciver, a ſmall pail with a long han- 
dle, as many coolers as are neceſſary to hold 
the wort, a ſieve to ſtrain the wort from the 
hops, two vats, one to work the ſtrong beer 
in and one for the ſmall beer. Obſerve to have 
the working vat large enough to hold all your 
liquor. It is belt to have your coolers large e- 
nough, one to hold the whole of the ſtrong 
wort, and one for the ſmall, raiſed from the 
ground, and have a fauſet through which you 
may draw off the wort clear. 

Fill your copper with water, throw a hand— 
tul or two of ground malt on the top, and co- 
ver it with a board or lid made on purpoſe, 
When your water boils, put 1n:o your maſh- 
tub malt and water alternately. ſtirring it well 
with the oar, to mix it, free of lamps, till all 


your 
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your malt is in, except a little to cover the top 
with. Do not make the maſh too thick. Throw 
in a handtul of falt while you are maſhing it, 
Throw on the dry malt at the top, and cover 
the maſh tub cloſe with the ſacks. Let it 
ſtand four hours, in which time boil water in 
the copper to fcald the barrels, which muſt be 
made thoroughly clean before they are ſcalded; 
it is beſt to have them ſtand two or three days 
full of cold water. Let the boiling water ſtand 
two hours in them, with the bung holes cover-, 
ed, to keep in the ſteam. Then fill your cop- 
per with water to boil, to help the math when 
you draw off, 
From one Wincheſter boll of malt you may 
expect half a hogſhead of good ale and a quar- 
ter barrel of ſmall beer. When you have your 
quantity of ale-wort, put it into your copper 
with the hops. If it is for keeping, ſix pounds 
to à boll ; it for preſent uſe, four pounds; but 
_ obſerve, after you have maſhed your malt, to 
rub your hops well, and maſh them ia a cooler 
with a pailful or two of boiling water, and let 
them ſtand till you put them into your copper 
with your ale-wort, which boil-quick half an 
hour; ttrain tome of it into the working vats, 
and other veſſels, to ſcald them, which return 
into the copper again, and let it boil till the 
bout 
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hour expires; then put it through the ſieve 
into the coolers, and put the hops into the cop- 
per again, with the ſmall beer wort, which 
boil half an hour; then ſtrain it into your 
coolers, and throw ſome water into the copper 
tor the preſervation of it. 
Set your drink to work when it is blood- 
warm 3 in very warm weather it muſt be cold, 
Put about four gallons into your working vat 
with a gallon of good yeiſt, and ſerve your 
vats every four hours with two large pailfuls 
If wort, till it is all in. Put the ſettlings 
rough a fieve with a flannel cloth upon it. If 
your brew houſe is cold, keep your working. 
vats covered. When all the wort has been in 
twelve hours, take off the yeaſt, and tun ir, but 
be ſure your caſks are thoroughlydry, well hoops: 
ed, and the cork roſined. Keep tome for fill- 
Ing up the caſks as they work. When they 
are done working, lay on the bungs hghtly a 
fortnight; then put half a pound of hops well 
ubbed into each half hogſhead, and bung them 
cloſe. Cover the bung with lime mixed with 


E blood, and have a vent- peg at the top of the 
1 elle! near the bung. 
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To make ALEGAR. 


When the ſtrong wort runs from the maſh 
before it is boiled with hops, fill a clean anker, 
and when it is blood- warm put a pint of thick 
yeaſt toit. When it is done working, paſte a 
Paper over the bung-hole, and ſet it in the ſun 
or near the fire till it is four, 


Gooſeberry VINEGAR. 


Two pecks of ripe gooſeberries bruiſed, put 
them into an anker, fill it with water, let it 
ſtand a month; then put it through a ſieve, 
ard to each gallon of liquor put a pound of 
powder ſugar, diflolve it, and put it into the 
calk again. Set it near the fire, or in the fun, 
till ic is ſour enough. 


Sugar VINEGAR» 

Take five gallens of water, add fix pounds 
of ſugar, ſet it upon the fire till it is almoli rea: 
dy to boil, put it into an open veſſel. When 
it is almoſt cold, put to it a toaſt dippedin yealt, 


Let it ſtand, two days to work, then put it in- 
| to 
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to a barrel, and let it ſtand in the ſun, or near 
the fire, till it is ſour. 


 Gooſeberry W 1x8, 


Boil twenty-four quarts of water with two 
| pounds of raiſins of the ſun half an hour, and 
Wt it to cool. To fifty quarts of ripe amber 
gooſeberries allow eighteen quarts of water; 
pick the leaves from them, bruiſe them, and 
when the water is quite cold put the gooſeber- 
ries amongſt it. Let it ſtand ina tub two days, 
ſtirring it two or three times a day ; put it 
through a common ſieve, and then a hair fieve. 
To each gallon allow three pounds and half of 
ſugar, which diſſolve amongſt it, with a pint 
of freſhal e yeaſt. Stir it well together, and put 
it into an anker. See the caſk be full, and fill it 
up as it works. When it is done working, 
put in a quart of brandy, and half an ounce of 
iſinglaſs, infuſed in half a pint of rheniſh wine. 
Bung it cloſe, and let it ſtand three months, 
then bottle it. Run the thick through a To 
ly-bag. 
N. B. Make red 8 and currant wine 
. the ſame way, giving four pounds of ſugar to 


in- each gallon, Strip the currants from the 
ſtalks. 


M Always 


Always have your fruit as ripe as poſſible, 
and gathered in dry weather. 


Orange WINE. 


Take the juice of fifty oranges ſtrained from 
the ſeeds, the rind of thirty or forty ; boil five 
gallons of water with twelve pounds of ſugar 
and three or four whites of eggs, ſcum it till it 
is clear. When it is almoſt cold, put in your 
Juice and rinds, and ſet it to work, with a toaſt 
of bread ſpread with yeaſt, two days; ſtrain 
out the rinds, and tun it, with the juice of ſix 
lemons made to a ſyrup, with one pound of fine 
ſugar, and two quarts of brandy ; as it works, 
fill it up. When it is done working add to it 
half an ounce of iſinglaſs, infuſed in half a pint 
of rheniſh wine; ſtop it cloſe three months, 
then run it through a jelly-bag, and bottle it, 
with a picce of ſugar in every bottle, 


Brambleberry WINE. 


Gather them when full ripe, and boil ſuch 
a quantity of water as you will have occaſion 
for an hour; when it is cold, to forty-five 
quarts of berries allow ſixteen quarts of water; 
druiſe your berries, and put them into the wa. 
ter when jt is cold; let it ſtand a day and a half, 


{lirring it three or four times a day. Run 
it 
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it through a common ſieve, and then a hair 
ſieve, ſqueezing the ſeeds as hard as poſſible. 
To each gallon of liquor give three pounds 
and a half of ſugar, which diſſolve in it, then 
put into it a pint of good ale yeaſt, and ſtir it 
well; put it into the cask, and fill it as it works, 
When it 1s quite done with working, put in 
three pints of brandy, and half an ounce of 1- 
finglaſs infuſed in ſome of it; ſtop it cloſe, and 
let it ſtand four months, then bottle it, with a 
picce of ſugar in each bottle. 


Birch WINE. 


Cut a large notch in the bark of the bole of 
a birch tree in March, let a veſſel receive it. 
A large tree will yield four quarts. When the 
ſap is two days old, to ten gallons of it put 
twenty-five pounds of ſugar, and four peels of 
Seville Oranges, boil them half an hour, and 
ſcum it; pour it into a veſſel, and cover it cloſe 
to keep the ſteam in. When it is almoſt cold, 
put in a pint of ale yeaſt, ſtirring it every day 
for ten days. Chop eight pounds of raiſons, 
put them into the cask, fill it up, and let it ſtand 
till it has done working. Diſſolve half an ounce 
of ifinglaſs in a quart of the ſame liquor, put it 
into the cask, ſtirring it well; then {top it cloſe, 
M 2 and 
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and let it ſtand cight months in a cool cellar 
before you bottle it. 


An Anker of Cowflip WINE. 


Take twelve gallons of water, twenty-four 
pounds of ſugar, ſix whites of eggs well beat, 
a pound of raifins, ſet it upon the fire, ſcun it, 
and let it boil an hour. When it is almoſt cold, 
pour it vpon ten pounds of cowſlips. When 
it is quite cold, put toit a ſpoonful of yeaſt. 
Let it work a day or two, mixing the flowers 
well amongſt it once or twice a day. Strain it 
from the cowſlips, and tun it. Put to it nine 
ounces of the ſyrup of orange or lemon, and 
the juice and rind of fix lemons. Put the bung 
in looſe two or three days, then bung it cloſe 
eight weeks and bottle it. 


Raiſinx WINE. 


To each gallon of cold water put ſeven 
pounds of Belvidere railius ;- pick the long 
fialks from them, and cut them. Let the wa— 
ter and raiſins ſtand ic a tub ſix weeks, ſtirring 
it every day from the bottom; then draw it 
off, preis the fruit, and tun it. Fill up the cask 
as it leſfens. When it is done fermenting, put 

| | in 
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in a pint of brandy, bung it cloſe, and let it 
ſtand a year. 


To make ViNEGAR aſter the Mine. 


If you make half a hozthead of wine, when 
the fruit is preſſed, put ten gailons of water to 
it, let it ſtand a month, ſtirring it frequently; 
ſtrain it, add four pounds of the coarſeſt fugar 
to it, cask it, and ſet it in the ſun, with a tile 
over the bung hole, till it is ſour. 


SHRUB, 


Mix eight pounds of the beſt loaf ſugar with 
ſix quarts of mountain wine, and the juice of 
ſix dozen of oranges and fix lemons, the thin 
rind of eighteen oranges and iis lemons, and 
five gallons of brandy; ſhake it often in the 
cask for ten days, and let it ſtand thity days 
more untnoved.. 


MEAD. 


Put two quarts of: the beſt honey to every 
gallon of water, boil it, ſcum it well, and ftrain 
the ſcum through. a Hannel bag, When it is 
almoſt cold, tan it, and work it with a toaſt 
dipped in yeaſt, Cover the bung with clay, 
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and let it ſtand 6x months. If it is then fine, 
bottle it. 


Strong MEAD. 


Put eighteen pounds of honey to four gal- 
lons of water, ſtir in with the honey four 
v liites of eggs well beat, ſtir it till all the ho- 
ney is melted ; boil it an hour and a half, ſcum- 
ming it all the time. When cold, work it with 
a toaſt ipread with yeaſt. Put into the cask 
with it two nutmegs cut in pieces, a quarter 
of an ounce of mace, half the quantity of cloves, 
jour races ct ginger fliced; tie all theſe in a 
muſlin bag; put in alſo the peels of fix lemons, 
When it is done working, ſtop it cloſe {ix 
months, then bottle it. 


A good Acip for Punch. 


Peat untipe full grown gooſeberries, and 
ſtrain out the juice after it is ſettied. Bottle 
"what is clear, and ſet it in a cool place uncork- 
ed for two or three days, to prevent the fer- 
mentation. Cement the corks, or put oil on 

the top of the bottled liquor. 
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An excellent CEMENT for Bottles. 


Melt of roſin two pounds, bees-wax half 
a pound; put in of Spaniſh-brown one pound, 
of lintſeed oil ſix ſpoonfuls. Cut the corks cloſe 
to the bottles, and dip them in. When the ce- 
ment upon the corks is cold, repeat the dipping 
till no air-holes appear. 


A receipt for making BREaD without Barm, by the 
help of a leaven. 


Take a lump of dough, about two pounds of 
your laſt making, which has been raiſed by 
barm, keep it by you in a wooden veſlel, and. 
cover it well with flour. This 1s your leaven : 
then the night before you intend to bake, put 
the ſaid leaven to a peck of flour, and work 
them well together with warnr water. Let it 
lie in a dry wooden veſſel, well covered with a 
linen cloth and a blanket, and keep it in a warm 
place. This dough kept warm will riſe again 
next morning, and will be ſufficient to mix 
with two or three buſhels of flour, being work— 
ed up with warm water and a little ſalt. When 
it is well worked: up, and thoroughly mixed 
with all the flour, let it be well covered with 

the linen and. blanket, until you find it riſe 
M. 4. then 
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then knead it well, and work it up into bricks 
or loaves, making the loaves broad, and not ſo 
thick and high as is frequently done, by which 
means the bread will be better baked. Then 
bake your bread. 

Always keep by you two or more pounds of 
the dough of your laſt baking well covered 
with flour, to make leaven to ſerve from one 
baking toanother; the more leaven 1s put to the 
flour, the lighter and ſpungier the bread will 
be. The treſher the leaven, the bread will be 
the leſs ſour. 

From the Dublin Society. 


THE END. 
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CID for punch 270 


Angelica candied 242 
Apricots preſerved 241 
Artichokes | 64 
— Bottoms fricaſeed 157 
dried 158 

— fried ib. 
Artificial aſſes milk 94 
Aſparagus 65 

B 


Bacon-to make 26 
To chuſe 28 
HFHam to roaſt ib. 


— An excellent method 


for curing 169 
Barberries preſerved 242 
Barley-gruel 93 
— Water 96, 97 
Beef buttock boiled 2 
— Rump boiled ib. 
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Alegar to make 264 


NR 4 


Beef briſket boiled 

Roaſted 

Cold ſtewed 

Steaks ſtewed 

Fried 

Broiled 

Rolled 

——— Inſide of a ſirloin 
forced 

Rump ſtewed 

Collar ed 

—— Potted 

Water 

Beet toot pickled 

Beans and bacon 

French 

Black caps to make 

Boiling, directions for 

Brewing 

Brocoli 

Broth, hen or chicken 

Mutton 

Small quantity 


Butter to melt 


To cure when oil - 
ed in melting 
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 Cannacts and young 
ſprouts 
Red pickled 
Cake, an excellent rich 
Rich made in the 
pound way 
— Pound 
— Ordinary 
———- Biſcuit 
— ueen 
Gingerbread 
Calf's head boiled 
Heart drefled 
Broiled 
— Head fricaſeed 
| Collared 
Capons boiled 
Carrots 
Carps, a brace of ſtewed 98 
— Fried 99 
—— Baked ib. 
Carp ſtewed with gravy 100 
— Brolled 101 
— Roaſted 102 
Caudle white to make 
Brown 
Cauliflowers 
Cement for bottles 275 
Cherries preſerved 235 
—— Morella preſerved. 236 
— Dried wich leaves 
and ſtalks green 
Cheeſe-cakes, curd 223 
Lemon 222 
Chickens boiled 9 
Boiled with cellery 
ſauce 16 
— Roaſted with force - 


93 
61 
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92 
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meat and cucumbers 
Chickens a la braiſe 
Broiled 
— —- Boiled 
Pulled 
— Water 
Scotch 
Stewed whole 
And tongues 
Cockles pickled 
Cocks boiled 
Cod freſu boiled 
Crimped dreſſed 
Head boiled 
——— Stewed 
Sounds to fricaſee 
— To dreſs 
Collops Scotch white 
Brown 


Larded 


hite larded 
collared 


— Drefled 
Cranberries to keep 
Crawfiſh ſtewed 
Cream curds 

Scalded 
—— Whipt 
— Lemon 

— Orange 
— Almond. 
—— Ice 

Codling 
—— Raſp-berry 
Cruſt cold 
— — Standing 

Dripping 
Cucumbers ſtewed 
—— Drefled 
»—=— Preſerved 
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— 
Cucumbers mangoed 258 
Currants preſerved 240 
Cuſtards almond 224 
—— Baked ib. 
D 
Damsons preſerved 239 
Directions for boiling 1 
— Roaſtin 17 
for dreſſing 
greens, roots, &c. 
Dotterels roaſted a 2 
Drink ſage 97 
—— Good 96, 97 
— Pectoral 95 


Ducks boiled with onions 14 
Stewed with green 


peaſe I; 

Wild or tame ſtewed ib. 
Roaſted 40 

—— Wild roaſted __ 
— — Stewed 167 
—— Wild a way 

of dreſſing ib. 
Dumplings yeaſt 200 
—— Duct 201 
— Butter | ib. 
— Apple | ib. 

E 

Eers ſtewed 112 
—— Fried 113 
—— Broiled 114 
—— Collared 170 
— Potted 176, 181 
Eggs with ſpinage or 

brocoli 181 
—— And toaſt 182 


— Balls to make 139 


E: XD 
Eggs buttered and bro- _ 
coli 132 
Egg ſoup ib. 
— — Fricaſee of 183 
—— Ragoo of ib. 
—— Broiled 184 
—— Baked ib. 
— With lettuce 185 
— Fried ib. 
—— Poiled ib. 
F 
Fisn dry ſalt to dreſs 127 
Flounder boiled 91, 108 
- —— - Stewed ib. 
—— Fried 109 
Flummery calf-foot 233 
Hartſhorn ib. 
Force-meat balls 142 
Fowls roaſted 46 


Stewed in cellery 
ſauce 82 


Marinated 49 
Cold toſſed up white 51 
—— Roaſted with cheſ- _ 
nuts | 70 
Potted 180 
a Minced 91 
French beans 64 
Ragooed 157 
French bread 253 
Fricaſee white to make 148 
Brown 149 
Fritters apple 221 
Haſty apple 222 


Fruits, raw, pickled 253 
F G 


Goon boiled 12 


FED 23.2 


Gooſe roaſted 37 


Hung 39 
' ——— A-!la-mode ib. 


Giblets ſtewed 38 
Gooſeberry fool 


230 
To keep all the 
year 246 
Gravy for a pig 23 
' —— For fowls, ſteaks, 
Or any thing that is 
brown 68 
White 69 
Which may be 
drawn in an oven ib. 


# 


Common for any 
thing that is roaſted 70 
For ſoups, &c. 


Green-gooſle roaſted hy 
Peaſe 65 
Greens to dreſs 59 
H 
Havwpocxs boiled 122 
—— broiled ib. 
fried 123 
Ham boiled 12 
beef 27 
— veal | 26 
mutton 28 
bacon to chuſe ib, 
———— roaſted 28 
Hare roaſted 30 
pudding for ib. 
— larded with bacon ib. 
— jugged * 31 
— ſtewed 32 
potted | 178 


to keep ſweet, dr 
to make ſweet when 


long kept 72 


* 


Haſh, calf's head brown 143 
white 144 
Hedge hog 234 
Hen's neſt 235 
Herrings baked 124 
fried 123 
broiled 124 
Hodge-podge .- .M 
I 
Ieixs for a large cake 248 
Jelly cream 228 
Calf foot 231 
hartſhorn 232 
currant ib. 


K 
Kipxxv- Braus pickled 255 


L 
LAus leg boiled 4 
head dreſſed 5 
forced leg for boil- 
ing | | 6 
Lamb, houſe, roaſted 18 
——— loin fried 156 
fore quarter ra- 
ooed ib, 
Rones and ſweat- 
breads fricaſeed 251 
Larks roaſted 43 
Loaf boiled 195 
Lobſters roaſted. 139 
— buttered ib. 
- poited 175 
M 


MAcKkRELL baked, 


ER Wee ee Wet 1-8 
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Mackrel boiled 

——z - Broiled 

Dried 

Mead 

Meat to keep hot 

Mock Turtle 1 

Braun 

Moon Shine 

Muffins 

Muſcles ſtewed 
— FPiekled 

Mulhrooms ſtewed 

Fricaſeed 

—- Dried 

— Pickled 

Catchup 

—— Powder 

Mutton leg boiled 

Haſhed 


faſhion 
—— Saddle roaſted 
Leg roaſted 
Ham 
—— Chops in diſguiſe 
— Kebobbed 
| Loin collared 
—— Broth 


N 


Near's tongues freſh 
ſtewed : 

— — Roaſted 

— —-Freth fricaſeed 


O 
Oils rERs ſtewed 


—— Ragooed 
——dcalloped 


— 


125 
ib. 
ib. 
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59 

138 

174 

234 

251 

133 

260 

159 

158 

159 

257 

160 


159 
2 


3 


Leg boiled veniſon 


* 


* 
Oiſters pickled 259 
Onions pickled 255 
Oranges preſerved whole 
244 
—-— Marmalade ib. 
—— Skins preſerved 245 
—— Chips candied 246 
Ortolans roaſted 50 
Ox head baked 71 
— Palates ſtewed 53 
P 
PANnADA 95 
Pancakes 220 
—— Cream 221 
Partridges boiled Il 
—— Roaſted 41 
—— Larded 42 


Or any other fowl 


boiled 90 
Parſnips 61 
Parſley criſped 134 
Paſte-royal 206 

Puff 204 

Short 205 
Paſty veniſon 208 
Mutton 209 
Peaſe green 65 
——Scalded 68 


— —S:ewed with gravy ib. 
Perch boiled WE 


105 
——dtewed 106 
— —Fried. 107 
Pheaſants roaſted 43 
——dtewed 


44 
Pigeons boiled 


10, 90 
8Stewed 10, 45 
— Roaſted 44 
— Jugged +3 


—— Broiled 


Fel . 5 1 
Pigeons dreſſed cold 


46 
——Fricaſeed - I50 
Potted 180 
Pig roaſted 21 
Bread - ſauce for 23 
—— Gravy for ib. 
— Baked 24 
— In jelly 25 
— Collared 169 
— Hind quarter roaſted 24 
— Petty toes drefſed 23 
Pike roaſted 110 
—— Boiled 111 
— — Broiled 112 
— Potted 177 
Plaice boiled 91, 108 
Plovers roaſted 42 
Plumbs preſerved 237 

Large white pre- 
ſerved 238 
d Dried ib. 
— Preſerved green 241 
'* - Pork pickled boiled 13 
—=— Stuffed leg boiled ib. 
—— Leg roaſted 21 
—— Chine roaſted ib. 
— Spareribs roaſted ib. 
— Picked 25 

' —— Chine to ſtuff for 
roaſting 29 
—— Steaks 56 
— Collared 174 
Potatoes 62 
—— maſned 3 63 
——  Herrico - 168 
—— dScalloped 195 
Pudding for a hare 30 
Plain 186 
| —— Batter 187 
—— Bread ib. 


ter 188 
—— Marrow 189 
—- Manna -;- 

Baked manna 190 
— — Huet ib. 

Tobake under meat ib. 
—— Steak 191 
——- Rice ib. 
—— Ground rice 192 
— . Cuſtard ib. 
—— Bread 193 
—— Cheſnut ib. 
— - Cheeſe-curd ib. 
— Potatoe 194 
—— Apple ib. 
—— Cream 195 
—— Lemon 196 
—— Almond ib, 
— — Tanſy 197 
—— Carrot 198 
—— Biſcuit bs | 
— Hunters ib, 
—— Prune 199 
—— Sago ib, 
—— Fried 200 
— — Peaſe ib. 
— Black 202 
—— White ib. 
—— Lancaſhire 204 
Pullets boiled 11 
Pye ſweet veal or lamb 206 
—— Lamb or veal 207 
— — Calf-feet ' ib. 
— — Reef - ſteak 208 
— Pigeon 210 
—— Giblet ib. 

Gooſe 211 
—— Chicken 212 


—— Calf's head 
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